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@ Design a smarter package 
@ Sell your product-at-a lower price 
© Make a better product 


Any one of the methods mentioned above 
will help you attract customers to your 


brand. 


But, only by making a better product 
can you keep those customers coming 
back for your brand—because no matter 
how attractive the package and no matter 


how low the price, customers will not re- 
peat their original purchase unless you 
also give them a product that is rich in 
flavor and at least equal in quality to 
your competitor’s. 


Our business, here at Custom, has been 
built on our ability to help win the brand 
battle by giving meat products special, 


distinctive flavors that customers like and 
ask for . . . flavors they remember with 
satisfaction. 


Meat packers in every market area from 
coast-to-coast have found that they can 
have their own special formulas devel- 
oped for them by Custom. And, they 
know that they can count on Custom to 
deliver those formulas, without the slight- 
est variation, time after time. 


Capture your market and hold it with a 
Custom cure for your ham and bacon 
products, or with a special Custom for- 
mula for any sausage or loaf product 
you sell. 





CALCOT FOOD PRODUCTS, INC. 


701 N. WESTERN AVE., CHICAGO 12, ILLINOIS 
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A Single Unit ora Complete Plant... 


Since 1914 Globe has specialized in the manu- 
facture of equipment expressly for the Meat 
Packing Industry, with the result that we have 
become the outstanding authority wherever 
the design and use of specialized machinery 
is required, from a shackle to the on-the-rail 
Can Pak System of dressing cattle. 


Let Globe's engineering experts assist you in 
properly selecting equipment to help you SAVE 
MAN HOURS, EFFECT ECONOMIES IN 
PRODUCTION, TO MAINTAIN OPERATOR 
SAFEGUARDS AND RELIEVE WORKER 
FATIGUE IN YOUR PLANT. 


Call Globe For Any Packing House Problem. 


Serving the Meat Packing Industry with Expertly 
Designed Equipment. 


THE GLOBE COMPANY 


4000 S. PRINCETON AVE., CHICAGO 9, ILL. 


a ~~ ia iy. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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The true story is 
a brand-new story 


There is a bright new film on the horizon for meat 
packers. 


}And it doesn’t cloud your packaging picture—not 


one whit—for the film is as crystal-clear as the facts 
supporting its unrivaled packaging performance. 


The material is ViDENE TC, revolutionary Goodyear 
development—a new, standout performer already 
i} earmarked to be THE film most sought after for 
|] protecting and marketing fine meats. 


|) Here’s why: 


e HEAT-SHRINKS PERFECTLY, evenly and efficiently 
with application of either hot water or air 


e POSSESSES GREAT STRENGTH—especially excep- 
tional under conditions of extreme low temperatures 


e DIMENSIONALLY STABLE—after shrinking 


e HEAT-SEALS, PRINTS BEAUTIFULLY—is readily 
machinable, offers excellent clarity and transpar- 
ency. 

This new break-through in packaging film perform- 
ance was first announced in mid-1958, when it was 
made available on an allocation basis; VIDENE TC 
is now in full production and is available in quantity. 


We invite you to put VIDENE TC to work for you now 
—and watch it change your future! For with it, your 
meats will be packaged and protected better than 
ever before by any film, anywhere, by any process. 


Call your Goodyear Packaging Films Representa- 
tive, or write: Goodyear, Packaging Films Dept. 
K-6419, Akron 16, Ohio. 


GOODZYEAR 


Watch ‘‘Goodyear Theater” on TV every other Monday evening 
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Videne, a Polyester film—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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Oakite guidebook shows 
how to trim the fat 


off sanitation costs 


Here’s practical help for meatpackers seeking 
ways to reduce maintenance cleaning costs — 
a new, full size, illustrated guidebook on meat 
plant sanitation. Free, of course. 

Just one good idea from this guide may 
save you hundreds of dollars in maintenance 
overhead — and it’s full of good ideas. 

You’ll find illustrated descriptions of 
Oakite mechanized cleaning equipment and 
methods time-saving hints on cleaning 
smokehouses, meat trolleys, molds, smoke- 


sticks ... suggestions on hog scalding, odor 
control, scale and rust removal, general 
sanitation. 


Free. This guide gives you the benefits 
of Oakite’s fifty years of experience in meat 
plant sanitation. Ask your local Oakite man 
for a copy, or write to Oakite Products, Inc., 


OAKITE 





In our 50th year 
Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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We’ve “Streamlined” 
our Organization for 


GREATER EFFICIENCY 


The newest jet bomber slices through the air at 
supersonic speed; a race car sets a new land-speed 
record. They’re more efficient, because their power is fully 
utilized through streamlining. Streamlining is 
equally important in business—and we’ve been 

doing just that at OCC —streamlining operations for 
increased efficiency and progress. We’ve added 

a new packaging service, rebuilt our sewing 

plant, installed all-new drying-rooms, perfected a new 
controlled-drying process. The result: more and 
better service, streamlined into a smooth-running, 
efficient, cost-and-quality-conscious organization. 


[OPPENHEIMER CASING CO. |). 6 , ange 


President 


CHICAGO « NEW YORK « SAN FRANCISCO « LOS ANGELES « TORONTO 
LONDON « HAMBURG « EDINBURGH 
WELLINGTON ¢ SYDNEY « MELBOURNE « BUENOS AIRES 
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OVER-THE-ROAD REFRIGERATION! 
Now! Convert your fleet at low cost! 


Your present plug-in refrigeration can now be used for 
Over-The-Road operation. 


Power also available for heating, auxiliary lighting, 
pumps, etc. 


Kit furnished complete with all necessary parts for ease 
of installation. 


Low in cost, easily maintained. 


DOLE REFRIGERATING COMPANY 

5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 

103 PARK AVENUE, NEW YORK 17, N. Y. 

Dole Pc ta Products Limited, Oakville, Ontario, Canada 
a. : Write for Engineering Catalog HGE 





COMPLETE REFRIGERATION SYSTEMS ALSO AVAILABLE 





DISTRIBUTORS WANTED FOR 





AMERICA’S FASTEST GROWING 
QUALITY CORNED BEEF COMPANY 


FEATURING CORNED BEEF 
AND TONGUES IN 


ee AYE (@ ata 


DELICATESSEN BRAND 


with that extra garlic flavor! 


@ MILD CURE 


with just a whiff of garlic! 


PLAIN CURE 


ERYOVAG- PACKED 








Air-Way Pump & 


t C 
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Third Cover 
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Cudahy Packing Company, 
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Dupps Company, The 


Custom Food Products, 
ARORONS pee oe Front Cover 


Dole Refrigerating 


Everhot Manufacturing 


duPont de Nemours & Co. 
Sumedepaanineincneee 21 








First Spice Mixing 
Company, Ine. ...........000 12 


Globe Company, 
Raotadboch cual Second Cover 
Goodyear Tire & Rubber 
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Hackney Bros. Body 
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hae size briskets and consumer pieces 
cryovac-packed. We also ship wet-packed 
corned beef and tongues. 

Corned Beef Round at its best. 








Cured Pork Shoulder Butts 
3-5 Cryovac-Packed 


An Excellent Profitable Item for Food Marts 


SvHUUTHNAUUUOUUUUELELETAAAUALL Ns 
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Colonial CORNED BEEF CO. 


137 SOUTH WATER MARKET 
CHICAGO 8, ILLINOIS 
TAylor 9-3908 
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Stange has the talent to create... | 
the skill to produce ...and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 


Mexico: Stange-Pesa, S. A., Mexico City. 
Process and Product covered by 


U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 


For many reasons... 


the finest PAPRIKA 
you can buy 


The finer the grind, the more effective the Paprika. With 50-A Paprika, 

particle size is 60 times finer than normal 60 mesh ground spice. 

Specking is eliminated, paprika is uniformly distributed with maximum 
§ control of color and flavor. In many cases, only one-half as much 50-A 

paprika is required to give better results. And, 50-A Paprika is 

standardized to insure uniform results in every batch of product. 

This all adds up to a finer Paprika for finer sausage. 

























THERE’S 
MORE 


et 
IN 
PORK/BACON 
OPERATIONS 


wit} WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week it 
could be worth $30,000 or more per 
year to you. A greater kill brings a 
proportionately greater return. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 































The boys at HPS are only happy when 
they're producing wraps for 

covering your choicest carcasses. 

Let us know your needs. . 


H-P-SMITH 
PAPER CO 
CHICAGO 38 











PROVISIONER 
““APPROVED”’ 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casin 
rocessing; lard rendering; trac 
tallations; curing; smoking and 
sausage manufacture. 
POD Swccceuceces nvoacance scene $5. 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 

This eo volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
aging and marketing of baked 
ods, precooked and prepared foods. 
Brice cig Bie-b/ain Sear 616s aalecmrereeeeeme $10.00 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of refrig- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, Per fish, other 

ssi 


items. Complete ion through 
marketing, cooking, se’ g, trans- 
rtation. 31 chapters, 282 pictures. 
214 pages. 
WMD Beetecssicecstoctsucesens $18.00 
HIDES & SKINS 


A comprehensive work on rawstock 
for leather, Se a curing, 
shipping and handling of hides and 
skins; these subjects are d 

by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 

SUPERINTENDENCY 
General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
EMD S.ccssacccvesceacs ceastesan $4. 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
> ge primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 
BOND. S cdcdsa sec cucescdeee teeeen $4. 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and by- 
— Institute of Meat — 
ice 
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28, 1959 


You owe it to your Company 


to get the ATMOS 


Quality and Service Story! 

















ATMOS means SAVINGS on 
SHRINKAGE ...LABOR...TIME 


ATMOS air conditioned smokehouses are so 


| 


cientifically designed, engineered and built for ATMOS Has More Built-in Features! 


ervice that you can always count on uniform color, Saice:ki> dali Sia iis tad 
i ‘ “ “ re * zles 
ss shrinkage, bigger yields, minimum maintenance Pensl Joints... Sealed with Sponge Rubber Gaskets! 


nd real operating economy. Shower Piping and Sprays! 
Heat and Smoke Leak-Proof Doors! 
Even Steel Flooring, if desired! 


oboulin at 7480 


CHICAGO 14, ILLINOIS. - 


All inquiries should be addressed to appropriate representative— 
© Canadian Inquiries to: © Western States Representative: 
McGruer, Fortler, Meyers, Ltd. Le Fiell Co. 
1971 Tansley St., Montreal, Canada (La 5-2584) 1469 Fairfax, San Francisco 24, Calif. (ATwater 2-8676) 
European Inquiries to: Eastern States Representative: 
Mittethauser & Walter Atmos Sales, Inc. 
Hamburg 4, W. Germany 16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
South, Central & Latin American Inquiries to: Australian Representative: 
Griffith Laboratories don Bros. Pty. Lid. 
S. A., Apartade, #1832, Monterrey, N. L. Mexico 110-120 Union S$t., Brunswick N. 10, Victoria, Australia 
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Lever Locking HOG SLAPPER 


1959 


SiN 


- 


7% ~\ 


HOLDS 4 INTERCHANGEABLE INSERTS 


Holds 1, 2, 3, or 4 digits. Digits may be changed individually 
in any ti R ded where frequent interchanging 
of characters is required with sufficient time be- 
tween lots to permit changing. Furnished complete 

with wood case and digits 0 through 9. 
Manufacturers of Meat Marking Equipment 


since 1920 








See page K/EV 


57 S. 19th AVE. Fi limore 3-2270 MAYWOOD, ILL. 
@eeeeoeseoneoseoeeoseseoveoseod 





. ». indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 





who makes good 
| bologna? 
the 


sausage 
maker! 


spt 


that our products 


| realize their full excellence 


- We know 


in the hands of such a 
competent craftsman. 


L.- 7 
a a 

te th cer 
corte b ” = 


OLD MILWAUKEE & TREASURE ISLAND SEASONINGS, SODIUM CASEINATE, GLUTAMAL 
OUTH FIRS] TREET, MILWAUKEE 4, WISCONSIN ORCHARD 


1-0242 


formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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Cut Costs 


with wew 


SS Ti 


perereems BEEF-KILLING 


tioning animal properly and 


delivering it to hoisting loca- 
tion without manual assistance. p Vi . \ | 
Single or tandem units. 


IMPROVE YOUR PROFIT-POTENTIAL 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. “BOSS” units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced’BOSS”engi- 
neers show you how to gain increased volume and profits 
in. existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 





“BOSS” BEEF HOISTS 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 7 H.P. are available. 


THE Corecnnedt wrens SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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“BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 
springs add to efficiency and 
life of unit. 


“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 
return weights. 
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Julian ingenuity * * 
ovens sceieoe PQINt Of Comparisor 
in every... 


e in expert engineering 

e in advance design 

e in superior construction 
e in efficient operation 

e in critical control 


Comparison is perhaps one of the most dramatic proofs of leadership. — 
And JULIAN invites you to compare the JULIAN smokehouse with — 
any other on the market today. Compare for yourself... in any way 
you wish . . . under any conditions . . . and you, too, will discover 
the out-and-out superiority of a JULIAN smokehouse, every time! 4 


Product claims must be ruled out unless they can be backed up with — 
positive performance tests. Consider the many hundreds of profitable, ~ 
in-the-plant keh designed, built and installed by JULIAN. © 
That's real proof, a rugged, critical demonstration of the service and © 
profit you can expect from your JULIAN smokehouse, too! 





engineering company 


5127 N. DAMEN AVE e LOngbeach 1-4295 e¢ CHICAGO 25, ILL. 





West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland | . . . Canadian Representative: McLean Machine 
Cr., Ltd., Winnipeg, Canada. 








~ € NER CERTIFIED 
VITA-CURAID ) i CASING 


PUMPING AND CURING PICKLE . COLORS 


WARNER JENKINSON MFG., CO. 


IRST SPICE Mixing Company, Inc. ' 2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 


New York 13, N.Y. © San Francisco 7, Cal. ¢ Toronto 19, Canada 











5 Jail 


. angi SUPPLY CLEANING 


Over 100 sizes, 10 different shapes. \ 

All in Cast Aluminum—some in Stain- COMPOUNDS 
less Steel. Ask for booklet "The 
Modern Method", listing all and con- You'll find them all listed in the 
taining valuable ham boiling hints. “YELLOW PAGES" of the Meat Industry . . . 
starting on page 43 


HAM BOILER corPorRATION Gadde tor the Meat industry 


OFFICE AND FACTORY. PORT CHESTER, N. Y A NATIONAL PROVISIONER PUBLICATION 
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You are invited 


iTomaalel asad 


Looks good enough to eat! 


Which is just the way: luncheon meat labels should look to help 


Mrs. Housewife make her purchase! Muirson “Lite Guard” labels, 
on Kromekote heat-seal paper, show packaged meats to their 
rl 1 


] ] “ 1 
best-sales advantage — appetizing, and true-to-color. Remember 


1} . ot ; ] nm Ay th Tnx : 
Muirson specializes in labels. Worth Investi jating 


_MUIRSON “%..« LABELS 


by the makers of famous ‘‘Tuff-Coat’ 





. 66 8 6 6 6 6 6 6 6.8 8.6 6 eo 6's 2 £19: 8:98.86 0 6' 2 8 88 
> 












Now! get the 


spiced goodness of 


NEVERFAIL 


HAM and BACON CURES 


PLUS 


spectacular benefits of 


Du PONT Cy lan: 


CYCLAMATE 

NEVERFAIL is still NEVERFAIL... and 
imparts to your products the same full-bodied 
distinctive flavor. But when “‘Cylan” replaces 
the sugar content, bacon may be fried crisp 
without burning or charring. No burnt residue 
sticks to the pan. Lean color is bright, and fat 
color remains light and clear in the package and 
in the pan. No changes need be made in your 
present curing procedures. 


Send for complete information 


Neverfail with Cylan is available in standard 
formulations or custom made to your specifi- 
cations for 
* HAMS ¢ PUMPED BACON 
¢ DRY CURE BACON 



















Registered trademark of E. |. DuPont de Nemours & Company, inc. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Minois 
Plant: 6819 South Ashland Avenue 


fa Canada: H. 5. Mayer & Sens Co. (Canada) Limited, Windsor, Ontario 
14 








The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies — Soups — Ravioli 
when you use 


Denny \REAND 


BONELESS- PROCESSING 
BEEF 


@ Packed and assembled only at our Waterford plant 
@ 90% to 95% lean @ Packed separately in primal cuts 
@ Bright, fresh-frozen in polyethylene-lined 55 # boxes 





For more information on how you can profit by 
using DENNY'S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 

















let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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As a Matter of Fact 


We wish we could share the belief ex- 
ressed by Assistant Secretary of Agricul- 
ure Marvin L. McLain at the National 
Swine Industry Conference last week (see 
bage 18) that American livestock producers 
have always been stalwart opponents of 
yovernment aid for their business. 

From time to time, and for many years, 
moreover, livestock producers have been 
eceiving government support in one form 
br another. The fact that this aid may be 
omewhat disguised, noble in ostensible ob- 
lective, and thus less noisome than some of 
he other support programs, does not alter 
ts basic nature. 

In the same talk Assistant Secretary Mc- 
vain pointed out that “earlier in the fall, 
nore than 18,000,000 Ibs. of frozen ground 
ork were bought for school lunch use. 
fhrough November 12, more than 32,000,- 
00 lbs. of lard had been bought for dis- 
ribution to needy persons and eligible wel- 
pre institutions. Purchases of canned pork 
nd gravy, for school lunch use, started No- 
ember 6, with the total expected to be 
bout 20,000,000 Ibs.” 

“Lard,” said McLain, “has recently been 
nade eligible for export under the foreign 
urrency provisions of Public Law 480,” 
nd he pointed out that the government has 
Aken “steps to increase export” of pork 
roducts and lard in the last four years. 
Let’s not kid the public. These activities, 
pupled with programs in connection with 
hedible fat and hide exports, and lamb and 
yool promotion, constitute subsidies to live- 
tock producers. They may not be direct, 
nd they may be mild—but they are ben- 
fits for which the taxpayers “ante up.” 
It’s quite a trick, moreover, for the mid- 
festern livestock raiser (who is usually a 
brn producer) to wear the hat of staunch 
ee enterprise on some-occasions,;—but-to 
off it when he steps up to the payoff win- 
pw to get his subsidy for raising unneeded 
rain to add to the government’s unmanag- 


ble horde. 





News and Views 





A New Two-Year agreement covering 250 members of the 


Amalgamated Meat Cutters and Butcher Workmen of North 
America, AFL-CIO, at the Denver plant of Wilson'& Co., 
Inc., was announced by the company and union this week as 
the United. Packinghouse Workers of America, also AFL- 
CIO, continued on strike’at seven other Wilson plants. The 
Denver contract provides for wages and: bénefits “consistent 
in total value with the pattern’ of the meat packing industry,” 
the company and union said. Wage improvements include a 
15¢-per-hour increase over the two-year term, inclusion in 
the basic: wage rate of the previously accrued cost-of-living 
allowance of 14¢ an hour; and continuation: of the escalator 
clause. Also liberalized were pensions, night and shift prem- 
iums, clothing and meal allowances, individual job rate ad- 
justments and vacation, holiday and severance pay provisions. 
In the meantime, a company spokesman’ reported that more 
employes are returning to their jobs daily at the- UPWA- 
struck plants. Wilson has filed a $500,000 damage suit against 
the UPWA in Kansas City, alleging that union handbills 
have defamed Wilson products. The company reportedly is 
considering an increase in its common dividend for the next 
four quarters, based on 1959 results which were “quite a lot 
better” than the 1958 earnings of $7,760,991. 


A Regulation listing 182 chemicals “generally regarded as safe” 


for use in food and which, therefore, do not need to be 
proved safe before next March 6 under the Food Additives 
Amendment to the Federal Food, Drug--and Cosmetic Act 
was published by the Food and Drug Administration in the 
Federal Register of November 20. The list includes 28 chem- 
ical preservatives, 37 buffers and neutralizers, nine emulsi- 
fiers, five nonnutritive sweeteners, 35 nutrients, 29 seques- 
trants, four stabilizers, five anticaking agents and 30 multi- 
purpose products. Common food ingredients, such as salt, 
sugar and monosodium glutamate, are not listed. The list 
includes all substances contained in the proposed order pub- 
lished last December 9 with the exception of oleic acid, 
linoleic acid. charccal. carbon black, titanium dioxide and 
ultramarine blue, which were withdrawn on the ground that 
not enough evidence of their safety has been accumulated. 
Tolerances and specified uses were set down for a few of the 
approved additives, including antioxidants used in lard. 


Legislated Prohibitions against “country trading” or direct 


livestock marketing would be detrimental to producers and 
feeders, the American National Cattlemen’s Association has 
informed Rep. James Roosevelt (D-Calif.), chairman of the 
House small business subcommittee on problems of food dis- 
tribution. In a letter to Roosevelt, C. W. (Bill) McMillan, 
American National executive secretary, referred to a remark 
made by the California Democrat at last week’s Denver hear- 
ings on meat distribution. “Glad to hear you have no objec- 
tions if we prevent you from buying from feedlots,” Roose- 
velt said after Sol Davidson, manager of the Denver packing 
plant of National Food Stores, testified that he would prefer 
buying all cattle on the open market. “We feel that all chan- 
nels of marketing of livestock should be kept open and that 
every effort should be made to encourage even more compe- 
tition without artificial protection for, or barriers against, 
any single method of marketing,” McMillan told Roosevelt. 


A Bill introduced in the Wisconsin Senate would appropriate 


$699,275 over a two-year period to enable the State Depart- 
ment of Agriculture to set up a state meat inspection pro- 
gram. The Wisconsin legislature is holding a fall session to 
consider holdover and new legislation and to act on vetoes. 





Canadian Plant Has Its Own 
Electrical Stunning Equipment 


farmers were marketing a large 

run of hogs in anticipation of a 
drop in support prices, the plant of 
Burns & Co. Ltd., Kitchener, Ont., 
Can., dressed 6,400 hogs. Interesting- 
ly, all of the hogs were stunned 
electrically prior to the hangoff and 
stick operations with equipment de- 
veloped by the packer. 

This stunning equipment has been 
used to stun about 100,000 hogs at 
this plant, plus an additional 100,000 
at the company’s Winnipeg, Man., 
plant. It is currently being used at 
both plants in regular production. 

The original equipment was de- 
veloped under the direction of R. G. 
Moody, who has since been trans- 
ferred as general superintendent to 
the Calgary, Alta., plant. The unit 
consists of three pieces: an air-oper- 
ated squeeze restraining chute con- 
veyor, an electrical control box and 
the applicator. 

The Kitchener plant dresses about 
4,000 hogs per week with a com- 
bination kill and cut crew. Normal 
hog dressing production is about 320 
hogs per hour. 

The experimental work conducted 
with the electrical stunning system 
was accomplished under the direct 
supervision of the Meat Inspection 
Section, Health ef Animals Division, 
Canada Department of Agriculture. 
Moody says the department has 
found the procedure acceptable from 
the inspection standpoint, although 
some lungs admittedly are hemor- 
rhaged. However, this is the only 
area in which there has been any 


: AST week when Canadian 


evidence of hemorrhaging, accord- 
ing to Moody. 

As used at the Kitchener plant, 
three employes are required to 
operate the stinning system. One 
man drives the hogs from the pens 
into the squeeze conveyor. He also 
controls the shutoff gate that feeds 
one hog at a time to the conveyor. 

The next man applies the stunner. 
He stands on a non-skid type of 
safety platform ard, as the belt con- 
veyor brings the hog in front of him, 
he activates the air-operated, foam 
padded squeeze chute. The air pres- 
sure on the piston controlling the 
hinged squeeze section (which 
emerges from the bottom) is 60 psi. 
As an added safety measure, the 
control box feeds current into the 
applicator only when the squeeze 
pad is activated. 

The control box can use a con- 
ventional current such as 110 volts, 
a.c. The electrical modifying com- 
ponents of the box feed a constant 
current value to the applicator. This 
unit has two screw-in type probes, 
one on each side of the top of the T- 
shaped applicator handle. The spac- 
ing between these probes is 2% in. 
The probes, which are replaced as 
they become ‘worn, are like the 
spikes of a golf shoe in shape. 

These probes are spring mounted 
as a precautionary feature. The 
stunning current travels into them 
only when they are depressed in 
the actual act of stunning, Moody 
explains. The applicator handle is 
made of an insulated material. It 
also has a depression-type switch 


CONTROL box and stun- 
ning applicator are part 
of electrical stunning 
equipment currently be- 
ing used in Kitchener, 
Ont., and Winnipeg, 
Man., plants of Burns & 
Co. Ltd., Canada. Ap- 
plicator has two screw- 
in type probes, 21 in. 


apart, through which. 


current travels only 
when they are de- 
pressed in the actual 
stunning act. Applicator 
handle is made of in- 
sulated material. Length 
of time which applicator 
is held on animal varies 
with size of the hog. 


AIR-OPERATED squeeze restrainin 
chute conveyor is important part 
electrical stunning equipment. 

ploye who drives hog from pens ith 
squeeze conveyor also controls shi 
off gate that feeds hog into this cor 
veyor. Three employes are needed} 
operate the entire stunning systes. 


which the operator must hold dom 
before current is allowed to flowb 
the applicator. The entire units 
grounded in a manner that preclué 
any flow of current to the platfom, 
conveyor or squeeze chute. 

When the restrained hog is at lis 
station, the stunning operator brig 
the probe end of the unit down ow 
the hog’s head with a force sufficiat 
to penetrate the skin and fat. k 
holds the applicator on the animé 
head until he sees that the animl 
has become limp. 

Since the applicator is used onil 
hog sizes—from smaller hogs } 
heavy sows (up to 700 Ibs.)—t 
length of time which the applicair 
is held in position will vary with 
animal. The time ranges from 
fraction of a second to 4 seconds@ 
the heavy animals. When the anim 
becomes limp, the operator sim- 
taneously removes the applicaif 
from its head and releases ft 
squeeze pad by a foot control. 

The belt discharges the stuntl 
animal near the schackle hoist# 
the Kitchener plant. The third opt 
ator in the crew then hangs the 
onto the hoist which carries it to 
sticking and bleeding station. 
operation takes about 25 secon 
total length of time which admi 
ly is high and undoubtedly acc 
for the lung hemorrhaging enc 
tered in many hogs, Moody 

However, he points out that v 

[Continued on page 39] 
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Michigan Firm 
Cans Unusual 

Meat-Vegetable 
Combination 






trainin 
part ¢ 
nt. Ep 
ens inh 
Is shu: 
his cor- 
eded lp 

systet. 


ld dow 
flow b 
































unit 5 
reclués @ field when he came to the United States seven years ago. 
Jlatfom, @ He started as the proprietor of a retail food store, but 
found that while this was a challenging venture it did 
is atis™ not provide him with an outlet for his creative talent 
yr brins § in cookery. At the urging of a business associate, Adam 
wn ot) @ J. Sobania, Massie sold the retail business and entered 
ufficiet § the frozen food field. 
fat. k Expecting that his frozen stuffed peppers and stuffed 
animds § Cabbage would enjoy growth in the frozen food industry, 
e animl § Massie found that sales did not materialize. Since he 
was convinced that he had good meat specialties, Mas- 
ed onil@ Sie decided to try canning the products. This venture 
hogs ® proved to be successful and Massie believes that the 
bs.)—te# reasons are two-fold: 1) A canned meat item lends 
pplicait § itself more readily to sampling and evaluation by an 
with & § independent retailer or a large chain buying committee. 
fromi™ There is no danger that the item will lose its appeal 
.condsi§ through inadvertent thawing. Samples can be shipped 
re anim 
oy simi- 
applicall 
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1. 
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CANS ARE TOPPED with sauce at this location, move 
to the closing machine and then into the retort basket. 
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form by Mom’s Best Foods Inc., Dearborn, Mich. The founder of this meat 
specialty canning firm is a youthful French-Canadian, Roger Massie, who be- 
came an American citizen in 1958. Coming from a family which has been in the food 
preparation business for generations, it was natural that Massie should enter the 


New meat and vegetable combinations are being made and marketed in canned 


ABOVE: Exterior view 
of the two-story ce- 
ment block canning 
plant. LEFT: Joseph 
Levay, plant superin- 
tendent, adjusts the 
machine used to make 
patties for stuffing 
peppers and cabbage. 
RIGHT: Two more unu- 
sual operations consist 
of removng pepper 
and cabbage cores. 


more readily and larger retailers generally sample a 
product before committing store space. 2) Retailers 
seem to be more willing to allot dry space to a new 
product than they are to give a similar item a place in 
the frozen food cabinet. 

The firm’s meat specialties, stuffed peppers and stuffed 
cabbage have gained favorable acceptance from re- 
tailers. In the current year the firm has produced 
about 12,000 cases of these products and plans to make 
50,000 cases in the next fiscal year. 

The plant operates under federal inspection and sells 
interstate, largely in the midwestern area. However, 
as his broker sales organization develops, Massie 
hopes to achieve national distribution. The firm has 
retained a full time sales manager who will assist the 
brokers who carry the firm’s products and contact 
large accounts. 

The two meat specialties were developed after test- 
ing various seasoning formulas within the Detroit mar- 
ket area with its large population of Polish and Hunga- 
rian people. Stuffed peppers and cabbage are native 
dishes of these groups. Massie also worked with sev- 
eral seasoning houses, including Wm. J. Stange Co., 
which developed the sauce used for the peppers. 

Once he had established the seasoning formula, Mas- 
sie was convinced his canned items would be success- 
ful. They were novel but made from ingredients 
people knew so that they would be more willing to try 
the new dishes. At first the firm conducted in-store 
demonstrations, but these proved too messy since the 
sauce would spill. Now store demonstrations consist of 
can displays and a platter of product so that the cus- 
tomer can see what the product looks like. Coupons 


[Continued on page 40] 
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sometimes transitory concepts 
of agricultural researchers, 
teachers, hog producers, farm pub- 
lications, pork packers, food retail- 
ers and others, there exist the true 
answers to what the hog-pork in- 
dustry should do in breeding, man- 
agement, live marketing, processing 
and product distribution. 

The confusion of a field in flux, 
which has discarded old ideas of 
hog production and pork process- 
ing-distribution, but cannot easily 
accept all of the current shibboleths 
and catchwords, was brought out at 
the National Swine Industry Con- 
ference, held at Iowa State Univer- 
sity at Ames, under the sponsorship 
of the American Meat Institute, the 
National Independent Meat Packers 
Association and many farm, feed, 
livestock marketing and _ other 
associated groups. 

The conference was told by Hom- 
er R. Davison, AMI president, that 


ws, OMEWHERE between the 


HOG-PORK BUSINESS 





ference that several research pro- 
jects demonstrated that lean pork 
cuts can be sold at a premium for 
the short period of a sales test. 

“We simply don’t know how much 
stimulus could be given to lean cut 
sales by some good retail merchan- 
dising,” he declared. “Our food 
chains can answer these questions, 
and determine more fully the effects 
of time, merchandising and price dif- 
ferentials.” 

In summation Rhodes made the 
following four points: 

1. Lean pork tends to sell some- 
what better, but needs a real mer- 
chandising push to see what can be 
done. 

2. Palatability of pork does not 
vary nearly as much between an- 
imals as in beef. 

3. We can merchandise fairly lean 
pork without fear of unfavorable 
palatability reaction when that 
pork is on the dinner table. 

4. Pork salesmen need to consid- 


Need for Greater Production Efficiency 
and Better Pork Stressed at Meeting 


Discussions Cover Hog Breeding, Feeding, Manage- 
ment and Marketing and Packers,’ Retailers’ and 
Experts’ Views on Pork Quality and Merchandising 


the nation’s hog producers are mak- 
ing rapid strides in providing the 
American housewife with the type 
of pork she wants, and he named 
these factors in the upswing in 
public demand: 

1) Increased production of meat- 
type hogs; 2) Multiple farrowing, 
and 3) Better understanding by the 
housewife of the nutritional values 
of pork. Davison pointed out that 
per capita pork consumption in the 
United States has been remark- 
ably stable for the past half century. 
This year, he said, Americans will 
be eating almost the identical 
amount of pork as they consumed 
in 1909—67.2 Ibs. for 1959 against 
67 Ibs. in 1909. He noted, however, 
that as a result of the increased de- 
mand for other meats during re- 
cent years, the position of pork in 
total meat consumption has dropped 
from 46 per cent in 1924 to ap- 
proximately 33 per cent in 1959. 

PORK QUALITY: V. James 
Rhodes, University of Missouri ag- 
ricultural economist, told the con- 


18 


er the whole “product image” while 
the rest of us strive to improve the 
product. 

PROCESSING - MERCHANDIS- 
ING WORKSHOP: Vigorous pro- 
grams are needed to make pork ap- 
pealing to the housewife, who is 
“tough as a shopper.” 

Dave Seibel, assistant advertising 
manager of The Rath Packing Co., 
said, “She buys” your product be- 
cause she hasn’t found a better.” 
Given the opportunity, she'll grab 
something better or newer, some- 
thing tastier, or easier, something 
quicker, a handier package, a better 
color, a better buy. 

“This means that pork must be 
promoted better to the consumer 
than any other competing item. She 
spends just so much—only part of 
the meal and money budget goes to 
pork. The challenge then is to make 
pork appealing, exciting and vital in 
all meal plans.” 

Pork processors are trimming 
closer, boning more cuts, making 
more fully cooked items. There are 
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many new approaches to appealing 
pork products in the research de. 
velopment stage right now. Seibel 
said retailers are promoting pork, 
too, but they have 5,000 othe 
items to worry about so the respon. 
sibility can’t rest entirely on thei 
shoulders. 

Emphasizing the importance of 
promotion, Seibel pointed out that 
the consumer didn’t want sliced 
bread until it was invented, she 
never asked for instant coffee and 
she was satisfied with spray deo- 
dorants until “roll-ons” came along 

Glenn R. Curtis, vice president in 
charge of perishables for IGA Food 
Stores, declared: 

“For too long a period pork has 
sold because it is cheap, instead of 
being desirable. From a_ survey 
throughout thousands of our IGA 
Stores, we have found that peopl 
object to pork because of its overly 
high fatty content. I am aware o 
the tremendous research that has 
gone into hog feeding—but we mus 
stop looking at the hog as the ‘vac. 
uum cleaner’ of the barnyard by 
feeding him anything that comes ti 
mind. So many advances have bee 
made on the farm, I sometimes fee 
the hog has been neglected, and! 
mean that in the sense that h 
should have been put on a diet: 
long time ago! 

“The idea of fattening up hog 
for market, in my opinion, is # 
outdated as using horses to drav 
cultivators through the fields.” 

In conclusion, Curtis said: 

“Give us at the retail level an at 
tractive, well-proportioned hog, ani 
we will get you a good price. How 
ever, if you continue to send w 
these creatures that have little form 
or shape, there is little we can # 
to increase your income at the ho 
raising level.” 

HOG MARKETING: Progress i 
being made in hog marketing, a 
cording to M. B. Kirtley, extensia 
specialist of the University of Ill 
nois. Pointing out that the first gre 
movement ahead has been in tl 
quality of hogs marketed, andi 
second in more orderly marketins 
Kirtley reported: 

“Current estimates indicate thi 
from 20 to 25 per cent of the hog 
now marketed would grade U. § 
No. 1. For a month in June, 19% 
we checked the grades of hogs mor 
ing through packing plants in & 
Louis. Eighteen per cent of the hog 
graded were U. S. No. 1. This was? 
3 per cent increase over the qualilf 
killed by the same packers the prt 
vious year. But more importa 

than the increase in U. 5 
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No. 1 hogs was the 6 per cent de- 
cline in U. S. No. 3 hogs in one 
year’s time. We believe this general 
quality improvement is continuous. 
With this better quality of hogs com- 
ing to market, greater opportunity 
is offered market firms and provides 
an incentive for them to differen- 
tiate prices for quality. The more 
important economic consequence of 
this movement for the industry is 
the reduction in excessively fat, 
lower value hogs coming to market. 
There still are many No. 3 hogs 
marketed, but they tend to be sold 
with less fat and more lean than in 
the past.” 

Emphasizing that one of the 
greatest impediments in hog mar- 
keting is the pricing system, and 
that one unified system of grades 
should be developed for general 
use, Kirtley named the shortage of 
trained buying personnel and in- 
consistencies in grading procedures 
as other obstacles. 

In discussing merit marketing of 
hogs, Robert Reierson, University 
of Wisconsin, told the conference: 

“If we are going to make rapid 
improvement in the types of hogs 
being produced, greater incentives 
are needed. I am sure there are 
some places where price differences 
fully reflect the differences in pork 
product values of the hogs being 
bought and sold. There are other 
places, however, where this ‘merit 
marketing’ is not being practiced. 
Even where value differences are 
being reflected in price, the lesson 
to be taught is not being learned 
by the producer. This is another 
way of saying that the incentives 
are not effective... There are 
many who say that a great improve- 
ment has been made in the quality 
of hogs being produced and mar- 
keted. But hog shows sometimes 
have a considerable proportion of 
No. 2 and 3 grade hogs. There are 
hog slaughterers in Wisconsin who 
report that one-half of their butcher 
hogs are grade No. 1’s—but there 
are other slaughterers for whom 
only one hog in five is a No. 1.” 

BEGINNING: As packers are now 
doing in the slaughtering area, sev- 
eral of the conference speakers ad- 
vised producers to look at the start 
of the hog cycle where faulty breed- 
ing, brood-stock feeding, pre-natal 
care and other factors may be re- 
sponsible for reducing the effective 
litter size from a potential of 17 to 
20 pigs to the present seven or eight 
pigs marketed per litter. H. L. Self 
of the animal husbandry depart- 
ment, Iowa State University, said 
at one session: 

“Embryonic death during gesta- 


tion accounts for three times as 
many pigs as do the losses which 
occur after farrowing. It has been 
suggested also that whatever is re- 
sponsible for embryonic death may 
also be one cause of runt pigs in the 
litter. Therefore, research directed 
to clear up these two trouble spots 
should bring about litters of 15 to 
20 pigs of uniform size. Research in 
these areas is already underway and 
looks very promising at present. 

In giving a producer’s view at the 
breeding workshop, John Olson of 
Worthington, Minn., said: 

“The producer is getting more 
confused and disillusioned about 
all the propaganda he has had to 
digest on making more profit on 
hogs. He was convinced that mul- 
tiple farrowings, to even out the 
supply, would remove the peaks and 
valleys in the price of hogs. This 
has been done in part. It has re- 
moved the peaks, but we still have 
the valleys.” 

MANAGEMENT: Another hog 
producer, Bernard Collins of Clari- 
on, Ia., threw down the gage to the 
supposed experts: 

“Ever since the broiler industry 
got fully integrated, a lot of the 
bright boys with a dollar sign loom- 
ing very large on their horizon have 


been trying to integrate the hog 
business right out of the Midwest. 
More feed sales mean more dollars. 
Aiding and abetting this thought 
trend have been headline-hungry 
farm publications which specialize 
in telling what people are going to 
do, rather than what they have 
done. Headlines make circulation 
and circulation means advertising 
dollars.” 

Commenting that the average 
midwestern farmer can compete “till 
the cows come home with integra- 
tion, and with specialized large scale 
operations,” Collins said: 

“Let’s consider multiple farrow- 
ing for a moment. That’s a nice term 
devised by packers to keep their 
labor fully employed the year 
around. And it’s good, too, to the 
extent that it’s helping producers 
go broke gradually rather than all 
at one time. I’ve talked to and heard 
a lot of producers recently who have 
tried everything up to the once-a- 
month farrowings and are dropping 
back to no more than four times a 
year. It’s been surprising to them 
how the management requirements 
multiply way out of proportion with 
the number of farrowings.” 

Collins said the grain producing 

[Continued on page 36] 





Air Force Cadets Will Win Their Wings on Meat Diet. 


Each cadet at the new Air Force Academy consumes about 1 Ib. of meat 
a day during his three meals, bringing total monthly consumption for the 
1,500 cadets to about 45,000 lbs. Beef, the prime favorite, accounts for 335,000 
Ibs., and bacon, the preferred breakfast meat, hits a monthly total of 3,200 
Ibs. Daily minimum caloric intake per cadet is 4,500. Fourth classmen (fresh- 





men) are great 
second-helping 
men and consume 
5,500 calories. Foot- 
ball players get 
6,000 calories a day 
at the Academy 
training table. 
Mitchell H a1], 
the huge cadet 
dining hall, is cap- 
able of seating 3,000 
at a time. The cadet 
wing now numbers 
about 1,500 and will 
grow by 1962 to 
authorized strength 
near 2,550, but 
there will be no 
need to stagger 
dining hours. Be- 


sides the dining room, Mitchell Hall includes complete facilities for food 
storage and preparation. Provision trucks unload at an inside dock. Boxed 
meats on dollies are rolled into an elevator and carried up one floor to the 
cooler. Carcasses on hooks are rolled up a conveyor rail. Before going into 
the cooler, all meats pass over a Fairbanks-Morse combination dormant and 
overhead rail scale, so that all weights can be recorded for accounting and 
inventory control. In the picture Karl Gronbach, a staff sergeant at the Air 
Force Academy, checks in a shipment of beef. 
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USDA P & S Branch Pinpoints Illegal Practices 


iscriminatory trade practices 
D of the types proscribed by the 

Robinson-Patman Act, which 
is enforced by the Federal Trade 
Commission, also would be illegal 
under the more general terms of 
Title II of the Packers and Stock- 
yards Act in the opinion of Glenn 
G. Bierman, head of the packer sec- 
tion, Packers and Stockyards Branch, 
Livestock Division, U. S. Department 
of Agriculture. 

Bierman, whose section is respon- 
sible for enforcement of Title II 
covering packer trade practices, 
made his views known in response 
to an inquiry from Edwin H. Pewett, 
general counsel of the National In- 
dependent Meat Packers Association. 
Pewett asked for the USDA’s opin- 
ion on whether a packer subject to 
the P. & S. Act who engages in any 
of certain trade practices described 
in his letter thereby violates any 
provision of Title II. 

Following are the trade practices 
described by the NIMPA general 
counsel (paragraphs 1 and 2 incor- 
porate the substance of sections 1 
and 3, respectively, of the Robin- 
son-Patman Act): 

VIOLATE TITLE II? “1. To dis- 
criminate in price between different 
purchasers of commodities of like 
grade and quality where the effect 
of such discrimination may be sub- 
stantially to lessen competition or 
tend to create a monopoly in any 
line of commerce, or to injure, de- 
stroy or prevent competition with 
any person who either grants or 
knowingly receives the benefit of 
the discrimination, or with cus- 
tomers of either of them. (Assume 
that the price differentials do not 
(a) make only due allowance for 
differences in the cost of manu- 
facture, sale, or delivery resulting 
from the differing methods or 
quantities in which these commod- 
ities are to such purchasers sold or 
delivered, or (b) result from price 
changes in response to changing 
conditions affecting the market for 
or marketability of the goods, such 
as actual or imminent deterioration 
of perishable goods, obsolescence of 
seasonal goods, and the like, or (c) 
result because the lower price 
was made in good faith to meet an 
equally low price of a competitor.) 

“2. To be a party to, or assist in, 
any transaction of sale or contract 
to sell which discriminates to the 
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packer’s knowledge against com- 
petitors of the purchaser in that 
any discount, rebate, allowance or 
advertising service charge, whether 
based on volume or tonnage or oth- 
erwise, is granted to the purchaser 
over and above any discount, re- 
bate, allowance or advertising serv- 
ice charge available at the time of 
such transaction to said competitors 
in respect of a sale of goods of like 
grade, quality and quantity. 

“3. To pay, or offer to pay, to 
managers or other employes of a 
purchaser, premiums or money pay- 
ments (whether based on sales of 
the packer’s products to the pur- 
chaser or otherwise) as an induce- 
ment to such employes to ‘push’ 
the sale of the packer’s products 
rather than the sale of its competi- 
tors’ products at retail in the pur- 
chaser’s store or stores. 

“4. To make payments to a pur- 
chaser for providing shelf space 
in its store or stores to display the 
packer’s products, and ‘not to 
make equal payments to other cus- 
tomers who provide equivalent dis- 
play space for the packer’s prod- 
ucts in their stores. 

“5. Where both the seller and 
the purchaser are ‘packers’ subject 
to the Packers & Stockyards Act 
and the purchaser induces the seller 
to grant to it, or accepts or per- 
mits its employes to accept from its 
seller, any such discounts, rebates, 
allowances, or payments as are 
above-described, the said purchaser 
having knowledge of the discrim- 
inatory nature thereof.” 

USDA OPINION: Noting that it 
is difficult to give unqualified an- 
swers about what constitutes unfair 
merchandising practices, Bierman 
wrote Pewett that he believes 
each of the practices described 
probably would be illegal. The 
USDA official elaborated: 

“Basically, each of the five prac- 
tices you describe would in all 
probability constitute a violation 
under Title II of the Act. The De- 
partment has brought formal action 
alleging some of these practices as 
violations of the Act. No formal 
ajudication has been made under 
the Packers and Stockyards Act in- 
volving the other practices. 

“Tllustrative of the first mentioned 
practice of discriminating in price 
between purchasers for commodi- 
ties of a like grade and quality are 


the complaints by the Department 
in P. & S. Docket Nos. 2280 and 
2430. In P. & S. Docket No. 228) 
it was alleged that the respondent 
‘made or gave in commerce undue 
and unreasonable preferences and 
advantages to particular persons ty 
the injury of its competitors.’ Af. 
ter hearing, the examiner proposed 
an order requiring the respondent 
to cease nd desist from ‘discrimi- 
nating in prices or services or facili- 
ties between the purchasers of meat 
and meat food products of like 
grade and quality where the effect 
of such discrimination may be sub- 
stantially to lessen competition o 
to injure, destroy, or prevent con- 
petition with any competitor of the 
respondent, subject to the generd 
exceptions of cost of manufacture 
deterioration of product, or gool 
faith meeting of competitive prices! 
substantially the same as outlined 
by you under practice number on 
of your letter. The final decision ¢ 
the judicial officer has not bee 
handed down in this case. 

“In a more recent complaint, P. 
& S. Docket No. 2430, it was al 
leged that the respondent sold por 
shoulder picnics to one retailer 4 
prices substantially lower than th 
prices charged or offered by th 
respondent to other retail pu 
chasers of pork shoulder picnics d 
the same kind and quality in th 
same market area. 

“Although no recent formal case 
involve the second practice referrél 
to in your letter—the granting @ 
discriminatory advertising allow 
ances, discounts, and rebates 
purchasers—such allegations welt 
made in P. & S. Docket Nos. 477, 48 
and 580 a number of years ago. it 
the first two dockets, it was allege 
that refunds were knowingly maf 
to a chain store but not to com 
petitors of that chain, and in Docktt 
580 that the respondent gave pritt 
discounts to certain purchases 
while at the same time, it wo 
not give similar discounts to otht 
purchasers. 

“No formal dockets have _beét 
issued involving the third practit 
described, the giving of premiuis 
or money payments to employé 
of customers to induce them # 
‘push’ a particular packer’s prot 
uct rather than its competitor 
products. It is my belief, howevé 
that this practice would be illeg# 
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under Title II of the P. & S. Act. 

“No formal actions have been 
brought involving the fourth prac- 
tice of making payments to cus- 
tomers for shelf space in stores to 
display a packer’s products. Pay- 
ments made for shelf space in our 
opinion could constitute a viola- 
tion of this title, but would de- 
pend upon the actual facts sur- 
rounding the particular promotion. 

“If a purchaser is a packer sub- 
ject to the Act and as described in 
practice number five, knowingly 
induces another packer, the seller, 
to grant discriminating discounts, 
rebates and allowances, it would 
appear that he would be in viola- 
tion of the Act. This would also 
be true if the purchaser accepted 
discounts, rebates and allowances 
offered by the seller with knowl- 
edge that they were discrimina- 
tory or permitted his employes to 
accept such payments. We have not 
as yet had any formal dockets 
involving this practice. 

“I believe you realize the diffi- 
culty in attempting to give un- 
qualified answers to the general 
practices outlined in your letter. I 
believe, however, that under the 
circumstances as you have de- 
scribed them and subject to special 
situations which may limit or shift 
responsibility, we would view these 
practices as set forth above.” 


Refrigeration, Sanitation 
Prolong Shelf-Life 


Sanitation and refrigeration are 
the only two factors that must be 
considered in attaining maximum 
shelf-life for meat products which 
have been properly prepared, pack- 
aged and displayed, according to 
Circular No. 53 of the American 
Meat Institute Foundation. The title 
of the circular is “Sanitation and 
Temperature Control—A  Two- 
Edged Sword that Cuts Bacterial 
Spoilage,” and it was written by Dr. 
James B. Evans, staff member of the 
Foundation. ' 

The circular points out that under 
practical conditions a product will 
keep at least twice as long when 
held at 32°F. as will the same prod- 
uct with a similar level of contam- 
ination when held at 40°F. It will 
keep at least four times as long at 
32° as at 50°F. 

Good sanitation and good re- 
frigeration complement one anoth- 
er; a packaged sausage product with 
a low level of contamination may 
have as long a shelf-life as 18 days 
when held at 32°F., but only four 
days at 50°F. Sausage with a high 
contamination load may last for six 
days at 32° and one to two at 50°. 
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CONVENTION DELEGATES hear Aled P. Davies (left) on packer progres 
under federal law. At right, Joe V. Morgan, jr., urges passage of state law; 


Humane Law Not Simple But 


Packers Are Moving, AHA Told 


OMPLYING with the federal 

Humane Slaughter Act, which 
becomes effective on July 1, 1960, is 
not a “simple matter of pulling a 
switch” but barring physical inabili- 
ty to meet the deadline, a majority 
of the industry will be ready, Aled 
P. Davies, vice president of the 
American Meat Institute, assured 
the 83rd annual convention of the 
American Humane Association. 

Since the meat industry operates 
on a very low profit margin, Davies 
pointed out, theré must be a “mar- 
riage of economics and humanitar- 
ianism” in facing the question of 
humane slaughter and that is why 
the AMI has insisted on maximum 
flexibility of humane - slaughter 
methods. “We accept the direction 
that we must go,” he said, “but we 
insist that industry members must 
be given the right to travel down 
that road in the vehicle of their 
own choosing. Some will go the 
chemical or gas route, some the 
electrical route and some the me- 
chanical route.” 

The AMI vice president noted 
that it’s quite a problem for some 
of the smaller packers to decide 
what to do “because the decision 
involves spending an awful lot of 
money, in some cases of borrowing 
money and maybe affecting their 
whole business for years to come.” 

While industry leaders are mov- 
ing as rapidly as physical conditions 
allow to comply with the new law, 
a recent AMI survey indicates that 
there still is a long way to go, Davies 
said. The October 15 survey of the 
AMI membership revealed that 
only about one-fourth of the fed- 
erally-inspected plants had com- 
plied. Eighty-nine plants had con- 
verted to approved methods for 


beef slaughter, and these are fairl 
large plants killing a_ substantid 
number of animals, the AMI vic 
president reported. For hog slaugh- 
ter, 13 plants had converted to car 
bon dioxide immobilization, nine 
electrical stunning and two to mech: 
anical stunning. For veal, seve 
plants were using mechanical stu 
ning methods and one plant hai 
converted to carbon dioxide. 

The AMI is doing everything i 
can to keep packers informed aboii 
humane slaughter developments ani 
to help them make their decision 
and move to comply with the lav, 
Davies said. By the same token, k 
emphasized, the humane movemeti 
has the responsibility to accept th 
methods designated as humane }j 
the Secretary of Agriculture ail 
“not question them a year, or tWi 
three, four or ten years from now 

Noting that labor troubles hait 
caused some delay in decisions @ 
in the installation of, and expel 
ence with, humane slaughter equip 
ment, Davies said he could not # 
sure the AHA definitely that 
plants will be converted by 
deadline but he hopes that @ 
AMI will not have to ask Cong 
for an extension of time. « 

The AMI will not ask for such@ 
extension, he said, “unless it & 
physical emergency that would 
harmful to all of us if such # 
were not granted.” ; 

Davies complimented the AHA® 
using “restraint and common 
on the question of state hum 
slaughter laws, and he urged @ 
group not to let the state laws § 
out of hand. “Try and keep them} 
line with the federal law,” he s@ 
“We have come a long way and® 

[Continued on page 39] 
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Kansas Housewife Tops 
‘Dream Vacation’ Winners 


A housewife from the Midwest, 
another from the South and a man 
from the East have been chosen as 
the top three “dream vacation” win- 
ners in a nationwide contest involv- 
ing the advantages of packaged 
luncheon meats. 

Mrs. Harvey E. Bergren of Prairie 
Village, Kan., submitted the wiuning 
statement in the contest sponsored 
by the Flexible Packaging division 
(Clifton, N. J.) and Modern Pack- 
ages division (Los Angeles) of 
Standard Packaging Corporation. 


Her $12,500 top prize, enough for 
a “dream” vacation of her own 
choosing, was one of 33 money 
awards in the luncheon meat con- 
test that had been advertised in 
leading Sunday supplements and 
trade publications across the nation. 

Winner of second place and $3,500 
in cash was Mrs. J. C. Cochrane of 
Columbus, Ga. Third prize of $2,500 
was won by Sol Freilich, a resident 
of Philadelphia. 

The only requirements needed to 
enter the competition were an emp- 
ty Flex-Vac vacuum package and 
completion of the following sentence 
in 25 words or less: “To me the 
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Enjoying successful operation for over 2 
years. 
Used for emulsions, Pork and Dry Sausage— 
Spreads. 

© Excellent for Frozen Meat Specialties. 

© Portion formed Fresh and Frozen Meats. 

© Chopping time required only 4 to 7 minutes. 


CH CO., Inc. 
Famo in the United States and Car 

NEW YORK 13, NEW YORK 
5-—0980-81 





Flex-Vac seal on vacuum package 
luncheon meats stands for. . .” 
Purpose of the contest, in which 
leading meat packers across the 
nation participated, was to familiar. 


TOP PRIZE OF $12,500 in ‘dream 
vacation’’ contest is presented fo 
Mrs. Harvey E. Bergren, Prairie Vil 
lage, Kan., by R. F. Gray, president, 
Geo. A. Hormel & Co., Austin, Minn. 


ize shoppers with the advantages of 
Standard’s vacuum packaging tech. 
nique. Typical entries listed suth 
features as “assured freshness’ 
“sealed-in flavor” and “longer stor- 
age life.” 

Vacation awards totaled $25,000 in 
all, with the 33 winners determine 
by the independent firm of Reube: 
H. Donnelley, Mount Vernon, N. Y. 


Food Processing Plant 
Maintenance to Be Topic 


“Maintenance in Food Processing 
Plants” will receive special atter- 
tion during the 11th Plant Mainte- 
nance & Engineering Conference om 
Monday through Wednesday, Janv- 
ary 25-27, at Convention Hall in 
of Philadelphia. 

A round-table discussion on tha 
subject is scheduled for Monday eve- 
ning under the leadership of Frei 
R. Brydges, maintenance superit- 
tendent, Post division, General Foot 
Co., Battle Creek, Mich. 

Seventy-one speakers will at- 
dress 43 conference sessions on sub- 
jects ranging from “Working Agains 
Air and Water Pollution” to “Train 
ing Maintenance Apprentices ani 
Supervisors.” 


‘Premium’ Brand Push 

Swift & Company, Chicago 
launched a year-long advertisinf 
program in November to emphasiz 
the company’s “Premium” brand 
Full-color advertisements will ap 
pear in Life magazine and on out 
door display posters all over th 
United States. 
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Use Cudahy | Pork and Sheep Casings 


Cudahy Pork and Sheep Casings give 
your pork sausages that plump, attractive 
appearance that builds sales. They seal 
in all the goodness of your sausage 
formula, deliver it right to the consumer’s 
table. And that helps build repeat sales. 


Cudahy sells you only the best of their 

natural casings...twice tested to assure “po 

you better profits. Tested for uniform KG 2% 

size to give your product pleasing appear- Cas fy 

ance. Rigidly tested for strength to mini- ey 

ee ee breakage and cut down on Cudahy searches the world to bring you the fin- 
work stoppages, inspection costs and est selection of natural casings...79 different 
rejects. kinds of beef, pork and sheep casings. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal" and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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BOLOGNA-TONE 


gives your product EYE-APPEAL 
that produces SALES APPEAL! 






















With BOLOGNA-TONE your product has 
that freshly-cut appearance—that mouth- 
watering bright color that holds longer. 
Enhances your present and accepted flavor. 


BOLOGNA-TONE (Approved by 1.8.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure 

of uniform complete dispersion. 


Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 


ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 


If yowre not completely happy, 
we'll give you a refund on 


the unused portion and pay 
the freight BOTH WAYS! 





THE BALTIMORE SPICE COMPANY 


12 S. Front Street . 
Baltimore 2, Maruland, U.S.A. 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the readers 
and subscribers of this publi- 
cation. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, and remitting 50¢ for each 
copy desired. For orders re- 
ceived from outside the United 
States the cost will be $1.00 per 
copy. 














No. 2,906,629, PROCESS AND AR- 
TICLE FOR TENDERIZING AND 
, SEASON- 
ING MEATS, 
patented Sep- 
tember 29, 1959 
by Leon Oppen- 
heimer, Balti- 
more, Md. 

A process for 
forming a frozen 
peg for use in 
tenderizing 
a meat product 
during cooking is 
disclosed, com- 
prising mixing diced pieces of fat of 
brisket, as well as flank types, with 
gelatin and luke warm water to 
form a paste, and then freezing the 
mixture into the form of a pointed 
peg, with the fat, gelatin and water 
being mixed in proportions of 87.5 
to 61.5 per cent, 5 to 15 per cent 
and 7.5 to 23.5 per cent in weight, 
respectively. 


No. 2,904,442, MEAT TENDER- 
IZER, patented September 15, 1959 
by Leland A. Underkofler, Wood- 
cliff Lake, N. J., assignor to Miles 
Laboratories, Inc., Elkhart, Ind., a 
corporation of Indiana. 

The composition comprises an en- 
zyme system having collagenase 
and elastase activity to furnish suf- 
ficiently, on a potency basis, from 
25 per cent to 75 per cent of the 
total enzyme activity, and having 
destructive activity on muscle fiber 
to supply from 75 per cent to 25 
per cent of the total enzyme activ- 
ity, and a diluent consisting of either 
lactose, glucose, maltose or sucrose, 
this diluent serving to stabilize the 
enzyme systems against loss of ac- 
tivity due to elevated temperatures. 


No. 2,902,371, METALLIC FOIL 
FOOD COOKING WRAPPER, filed 
September 1, 1959 by Morris Shorr 
of Canton, Ohio. 

More specifically, the invention 
includes (with the article, which 





may be a ham and an outer wrapper 
of foil) a food-basting film on the 
inside face of the sheet, the film 
being composed of a shortening ma- 
terial which is pliable at room tem- 
perature and which has a melting 
point of 140° F., whereby the short- 
ening material melts and bastes the 
ham at cooking temperatures. 


No. 2,904,316, COLD ROOM 
COOLER FOR MEATS AND OTH- 
ER PERISHABLE PRODUCTS, 
patented September 15, 1959 by 
Harold F. Hagen, Wilmette, and 
William F. Hagen, Northbrook, IIL, 
assignors to The Union Stock Yard 
and Transit Company of Chicago, 
Chicago, a corporation of Illinois. 

Associated with an air circulating 
fan at one end of a housing and a 
bank of cooling coils lining the walls 
of the housing are turning vanes 
stationarily arranged in longitudinal- 
ly spaced-apart relation in a wedge 
pattern having its base in the end 
portion of the housing about the out- 
let from the fan section and inward- 
ly of the cooling coils and the edge 
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at the center of the end portion of 
the housing farthest from the cir- 
culating fan to extend across the 
path of travel of the air stream. The 
leading end portions of the vanes 
extend in axial alignment with the 
air stream and the trailing end por- 
tions extend in the direction toward 
the side walls to turn the stream of 
air smoothly and uniformly into the 
side walls for passage laterally 
through the cooling coils and into 
the cooling room. 


No. 2,902,369, MEAT CURING 
PROCESS, patented September 1, 
1959 by Stephan L. Komarik, Chi- 
cago, assignor to The Griffith Lab- 
oratories, Inc., Chicago, a corpora- 
tion of Illinois. 

In the curing of pork bellies and 
loins for bacon slices the method 
comprises cutting fresh whole pork 
pieces to provide slices and wetting 
at least one surface of each slice 
with a nitrite-containing curing salt 
solution. It also consists of develop- 
ing the stable red color of nitrite- 
curing 1) by exposing surfaces of 
the slices to the action of heat ca- 
pable of rendering fat from the 
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slices at temperatures above 140° F., 
2) by continuing the action until the 
entire mass of the slices attains tem- 
peratures in the range from 115° F. 
to 140° F. and 3) by cooling the 
exposed surfaces to maintain the 
temperature thereof at not over 140° 
F. The method involves promptly 
chilling the slices preparatory to 
packaging. There are 17 claims to 
this process of curing meat. 


No. 2,903,366, METHOD OF CUR- 
ING PORK PRODUCTS, patented 
September 8, 1959 by Hugh W. Bar- 
nett, Clarkson, Ontario, Canada, as- 
signor to Canada Packers Ltd., 
Toronto, Ontario, Canada. 

The method comprises pumping 
fresh pork cuts with an aqueous 
pickle solution containing sodium 
chloride, sugar, sodium nitrite, so- 
dium nitrate and about 1 to 4 per 
cent by weight of trisodium phos- 
phate calculated as Na,PO,, and 
heat-processing the so-treated cuts. 


No. 2,906,310, COMMINUTION OF 
SAUSAGE EMULSION, patented 
September 29, 1959 by Carl Schnell, 
Winterbach, Germany, assignor of a 
one-half interest to The Griffith 
Laboratories, Inc., Chicago, a cor- 
poration of Illinois. 

This patent relates to the com- 
minution of sausage emulsion at high 
speed to form fine quality emulsions. 
The inventor, by providing a feed 
chamber, comminuting chamber and 
discharge chamber all sealed against 
ingress of air, produces a continuous 
hydraulic column of emulsion. As a 
result, the output of the machine is 
multiplied several times and exces- 
sive temperature rise in the sausage 
emulsion is avoided. 


No. 2,903,032, APPARATUS FOR 
MEASURING AND SEGREGAT- 
ING SLICED PRODUCTS FROM 
SLICING MACHINES, patented 
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September 8, 1959 by Glen I. Cer- 
vene, Fort Dodge, Ia., assignor, by 
mesne assignments, to Cashin, Inc., 
Rochester, N. Y., a corporation of 
the state of New York. 

The apparatus includes a weighing 
device for association with a high- 
speed continuously operating feed- 
ing, slicing and segregating machine. 
Nine claims to this measuring device 
have been entered. 
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ALL MEAT... output, exports, imports, stocks 








BEEF 
Week Ended 


BUOW., BE, BODO 6 occa cecces sa.5' 340 
PPTs Dey MEE wesbchacveces vanes 360 
Nov. 22, 1958 ............. witme 331 


Week Ended 


M's 
Nov. 21, 1959 ....... Yan ot a ae 110 
oe ee Re re 116 
a Pe ee AR Re a llv 


Lambs, 369,561. 


Lambs, 137,677. 





Meat Production In Second Weekly Slump 


Production of meat under federal inspection for the week ended 
November 21 was down for the second straight week, as volume of 
output for the period settled to 435,000,000 Ibs. from 444,000,000 Ibs. 
in the previous week. However, with slaughter of all meat animals 
equal to or larger than last year, production last week was about 7 
per cent larger than the 408,000,000 lbs. produced in the same period 
of 1958. Cattle kill, while down, numbered about 9,000 head larger 
than a year ago. Hog slaughter was up for the week and numbered 
about 207,000 head larger than last year. Estimated slaughter and 
meat production by classes appear below as follows: 


Number Production 
M's Mil. Ibs. 


VEAL 
Number Production 


Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
225 10.6 435 
265 12.5 444 
197 9.4 408 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOG 

Live Dressed Live Dressed 
eS | eens 1,025 579 240 137 
ee Pere i 1,030 240 137 
RE ie Pera ee 1,050 244 140 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
a ere rete 2 99 47 — 48.6 
oe S| AEA ire 205 116 99 47 — 46.8 
ee | ee ee 204 98 48 14.3 47.4 


PORK 
(Excl. lard) 
Number Production 

1,570 214.8 

1,510 206.6 

1.363 190.9 
LAMB AND TOTAL 
MUTTON MEAT 





AMI PROVISION STOCKS 

Provision stocks, as reported to the 
American Meat Institute, totaled 
86,200,000 Ibs. on Nov. 14. This vol- 
ume was up 10 per cent from 78,- 
200,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 29,600,000 lbs. for a 12 
per cent gain over the 26,500,000 
Ibs. in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 


Nov. 14 stocks as 
percentage of 
inventories on 


Oct. 31 Nov. 15 
1959 1958 
HAMS: 
Cured, S.P-D.C. ........... 121 92 
Frozen for cure, S.P-D.C. . 116 113 
se ee ee ee 118 103 
PICNICS: 
Cured, S.P-D.C. ........... 143 100 
Frozen for cure, S.P.-D.C. . 164 121 
ED 5k 0 hck 00s wees 154 110 
BELLIES: 
Matera seu ace ia 04 105 95 
Frozen for cure, D.S. ..... 83 509 
oo Seer 85 87 
Frozen for cure, S.P.-D.C. . 128 158 
OTHER CURED MEATS: 
Cured and in cure ........ 102 90 
Frozen for cure .......... 0 R3 
cL err 101 88 
FAT BACKS: 
ES NE wie od we ogiieieae 108 80 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 112 121 
TOT. ALL PORK MEATS .. 113 110 
ae ON S&S Sepa ee 92 112 
a a Ge eS 113 131 
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CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in October 1959-58, as _re- 


ported by the CDA: 
Oct. 1959 Oct. 1958 
TWa- Waa? 
NR staan tise phonics ni ecm 150,097 160,069 
EE Wad cake tinkes > dt.ccrie 50,102 53,485 
RR 65 tems Shs be de athe 590,721 513,473 
__ , SRS Saris Reeiaeeron 102,486 98,641 
Average dressed weights were: 
Oct. 1959 Oct. 1958 
SN Sons cadence vende sevee 504.7 Ibs. 504.8 Ibs 
ME) xed cas ad case sie 159.2 Ibs. 146.7 Ibs. 
EE PA Soy 4 1&% 4 Ths 162 4 Ths, 
SE: ‘Saceustubenesenaael 44.1 Ibs. 43.7 Ibs. 


Meats Lowest in 2 Years 


Meat prices in the week ended 
November 17 averaged the lowest 
in over two years, according to the 
Bureau of Labor Statistics. The 
average wholesale price index on 
meats for the period at 90.2 was the 
lowest since the week ended No- 
vember 5, 1957, when it was 90.1. 


CHICAGO LARD STOCKS 


Stocks of drum lard in Chicago on 
November 20 totaled 3,760,287 Ibs., 
according to the Board of Trade. Of 
this volume, 700,764 lbs. were 
prime steam and 3,059,523 Ibs. were 
dry rendered lard. 








U.S. Buys 5,985,000 Lbs. More 
Ground Beef Late Last Week 


The U.S. Department of Agricul- 
ture late last week purchased 5,985,- 
000 lbs. more of frozen ground beef 
for school lunches. Prices ranged 
from 38.83¢ to 40.99¢ per lb. About 
$2,423,000 of Section 32 funds were 
spent for the meat. 

Offers were accepted from 26 of 
the 27 bidders who offered a total of 
7,098,000 lbs. Delivery under the 
awards will be during the period of 
December 7 through December 19, 


USDA Can Pork And Gravy Buy 
Last Week Is 4,524,000 Lbs. 


Purchase of an additional 4,524,- 
000 lbs. of canned pork and gravy 
by the U. S. Department of Agri- 
culture was announced late last 
week. The product will be distrib- 
uted to schools participating in the 
National School Lunch Program. 

Prices ranged from 46.87¢ to 
48.82¢ per lb. for a total of $2,196,- 
000 in Section 32 funds. 


U.S. WEEKLY MEAT IMPORTS 


Arrivals of foreign meat at east 
and west coast ports were reported 
in lbs. as follows: 

Week ended Nov. 13, 1959 
NEW YORK, BOSTON AND PHILADELPHIA 


From Argentina—200,637 canned beef. Can- 
ada—20,615 beef and veal, 11,746 carcass lamb, 
324,770 pork, 11,303 carcass calf, 25,047 mise. 
meats. New Zealand—3,069,673 boneless beef. 
Australia—71.914 beef and veal, 46.934 lamb 
and mutton. Denmark—49.784 canned work Hol- 
land—76,678 canned pork. West Germany— 
14,108 canned por‘. 


WEST COAST PORTS 


San Francisco: from Australia—58.320 bone- 
less beef, 10,000 misc. beef. New Zealand—78, 
124 boneless beef, 111,940 boneless veal. Can- 
ada—33,658 vork, 594 cured pork. Argentina— 
4,500 canned beef. 

Los Angeles: from Australia—613,324 boneless 
beef. Canada—32,400 misc. meats, 25.000 misc. 
beef. Mexico—34,980 boneless beef. New Zea- 
land—70,020 boneless beef. Brazil—34.846 cured 
beef. Argentina—80,100 canned beef. Denmark 
—97,957 canned pork, 3,205 misc. meats. Hol- 
land—7,980 canned pork. 

Portland: from Denmark—24,495 canned pork, 
510 Canadian type bacon, 5,995 canned hams. 
Australia—11,993 beef tenderloins. Argentina— 
27,180 canned beef. 

Seattle, Nov. 2-6: from Canada—74,959 fresh 
beef, 2,900 canned beef, 12,157 carcass veal, 
8,766 mutton, 4,716 canned pork, 5.175 cured 
pork, 38,312 fresh pork. Australia—78,065 fresh 
beef. Costa Rica—342,230 fresh beef. Uruguay 
—54,000 canned beef. Argentina—89,852 canned 
beef. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Sept., 1959- 
58, as reported by the USDA, in 00’s. 
CATTLE CALVES HOGS SHEEP 
State 59 °58 °59 °58 °59 °58 °59 °S8 
Ala. 16.1 198 36 80 79.5 53.0 0.1 O1 


Fla. 25.5 29.0 126 17.0 45.0 340 0.1 
Ga. 22.3 29.5 3.3 10.7 111.0 119.0 0.1 08 
0.3 


Total 63.9 78.3 19.5 35.7 235.5 206.0 0.9 
Jan.-Sept. 

1959 545,700 161,900 2,166,000 2,900 
Jan.-Sept. 

1958 703,100 264,500 2,049,500 3,000 
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Four-Week October Meat Food Processing Volume 
Averages Well Above Longer Period Last Year 


EAT and meat food products 

rolled off processors’ convey- 
ors in continued heavy volume in 
October, and for the four weeks of 
the month, averaged higher than for 
Aggregate 
products handled 


five weeks last year. 
volume of all 


moderate gain on the average over 
last year’s 1,721,363,000 lbs. in the 
longer period. 

Sausage production at 134,362,000 
lbs. suggested a small average in- 
crease over the 158,011,000 lbs. pro- 
duced last year. 


was reflected in the volume of pork 
products prepared and processed, 
with the total on sliced bacon 85,- 
578,000 lbs. compared with 95,936,000 
Ibs. last year—a moderate gain on 
the average. Rendered lard amount- 


ed to 184,406,000 lbs. for a consid- 


erable increase on the average over 
the 196,824,000 Ibs. rendered in five 
weeks last year. 





















































amounted to 1,493,821,000 Ibs. for a This year’s larger hog slaughter MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 
neemavian -oeroaun a ween PREPARED AND PROCESSED UNDER the neem OCTOBER 4—OCTOBER 31, 1959 
UGH OCTOBER 31, 1959 COMPARED WITH FIVE-W — 
PERIOD, SEPTEMBER 28 THROUGH NOVEMBER 1, 1958 narancitannie cra ell 
Sept. 28 
Oct. 4-31 Nov. 1 43 Weeks 44 Weeks Stising and pg 
Institutional or Shel: 
‘ities 1959 1958 1959 1958 Sizes Sizes 
ace 2n cure— 
13.675,000  16.364,000 _—-127,294,000 —-136,226,000 oe. fae 
pee | ba pm wary ings yo Luncheon meat . 10,585,000 10,950,000 
D ’ ’ ° Canned hams ....... 24,044,000 509,000 
£moked and/or dried— Cc Soha 407, 450,000 
(1 (aS Sie raat Com 4,185,000 4.165,000 44,457,000 42,321,000 Commee best Rede. <+- — ia aame 
aE MAS RRES 9 lo cao ere i 217,068,000 232,632,000 2,172,507,000 1,936,809,000 Mir +» alien Rael 338,000 4,338,000 
Cooked Meat— Franks, wi E 
Meio id eee os bs bale cea getdvies 6,899,000 8,495,000 72,300,000 72,775,000 os tine aes vee 13,000 188,000 
PU ON Wiest lt. ce laa ewes 21,339,000 26,985,000 241,566,000 240,454,000 Witte hae 31,000 898,000 
EN een baw Ran ho. xcs d cows bes Sees 147,000 296,000 1,804,000 2,396,000 Other potted or deviled 
Sausage— meat food products 115,000 1,764,000 
a SRR Rr Pee ee 26,568,000 25,284,000 216,326,000 183,419,000 Wane og ee. 574,000 4,572,000 
To be dried or semi-dried 10,167,000 13,188,000 105,735,000  109.536.000 Sliced dried beef .... 28,000 192, 
Franks, wieners ............. 47,873,000 58,721.000 568,778,000 562,467,000 Chopped beef ....... 1,000 536,000 
Other, smoked, or cooked .. 49,754,000 60,818,000 536,994,000 534,445.000 shea’ chow (all product) 247,000 9,316,000 
eee Cee eee ee »362,000 158,011,000 1,427,833,000 1,389.879,000 Spaghetti meat products 268,000 9,645,000 
Loaf, head cheese, chili, jellied products 16,175,000 20,706,000 169,227,000 174,628,000 Tongue (other than 
Steaks, chops, roasts ................-. 47,871,000 55,217,000 479,079,000 449,425,000 Oe ee 43,000 147,000 
ES Se eer ee ei ae 193,000 103,000 3,073,000 1,464,000 Vinegar pickled 
oo GR Aor aa se eee e 85,578,000 95,936,000 893.986,000 784,562,000 products ........... 845,000 1,230,000 
III hn. agi b,0is bidinils 6 Wasa, '% hone 21,718,000 25,144,000 230,324,000 215.476.000 pO Ee RO ra eee 266,000 
PPPS Tere eee 15,107,000 17,474,000 159,056,000 150,908,000 Hamburger, roasted or 
Miscellaneous meat product ......... 19,456,000 15,676,000 148.497,000 107,895.000 corned beef, meat 
ON re re pee 184,406,000 196,824,000 1,775,615,000 1.545,659.000 OG GEGVE bo ccccece 1,048,000 2,651,000 
Lard, refined ‘ 1,319,155,000 1,189.514,000 |, Sr 2,244,000 45,395,000 
Oleo stock ..... 69,106,000 54,232,000 Sausage in oil ...... 499,000 423,000 
Edible tallow 272,186,000 272,371,000 RE ibs 6 cbse ddan doin oueaene 347,000 
Compound containing animal fat .... 59,356,000 67,566,000 606,193,000 582,499,000 WLS oid Koctasiensc®.... saeecns 180,000 
Oleomargarine containing animal fat 10,426,000 5,389,000 94,525,000 59,249,000 Loins and picnics .... 1,778,000 70,000 
Canned product (for civilian use All other meat with 
and Dept. of Defense) ............ 186,372,000 247,009,000 1.817,957,000 1.799.989.000 meat and/or meat 
Ge Cee eer et 1,493,821,000 1,721,363.000 15,060,218.000 13.943 119,000 pes games aig or 
*These figures represent “inspection pounds” as some of the products may have been |  #| more .............. 19,000 6,949,000 
inspected and recorded more than once due to having been subjected to more than one ue than 20% 678,000 16,959,000 
distinct processing treatment, such as curing first and then smoking, slicing. WOU nc 8 hintsnccceens 236,000 139,124,000 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS ae HS: Oe ee 
Pork sausage, bulk, del. Ib.) (Lel prices quoted to manu- } te 5.25@5.35 
in 1-lb. roll ........- 2914 @32% SMOKED MEATS facturers of sausage) 22/24 mm. ............ 4.15@4.25 
Pork saus., sheep cas., ia Tuesday, Nov. 24, 1959 Beef rounds: (Per set) See WS Rei seco ces 3.65 @3.75 
oan Fagg t ncengn od steeee 45 @ Hams, skinned, 14/16 Ibs. (av.) Clear, 29/35 mm ....1.15@1.20 ae a - Tys@ 143 
ranks, eep casing, 59 67 PRION, 5 cen vs Saha ba ee 441% Clear, 35/38 mm. ....1.20@1.25 WEEE, eecceaneuan 
in 1-lb. package ...... @ Hams, skinned, 14/16 Ibs. Clear, 35/40 mm. ... 1.05 
ihe ge i ee ready-to-eat, wrapped .... 46 Clear, 38/40 mm. ....1.10@1.25 CURING MATERIALS 
ieent, tae weak ahs age a adlanaearnen Nat rik mm./up ----1.85@3.00 Nitrite of soda. in 400-1b. _Cwt. 
Bologna, ” pulk ...38 @42 Siew ae os 20 cccus de 20-4 Not clear, 40 mm./dn. . 75@ 85 bbls., del. or f.0.b. Chgo $11.98 
ologna, a.c., ju. eee Hams, skinned, 16/18 Ibs., Not clear, 40 ‘/up 85@ 95 s., Gel. or f£.0.bD. go * 
Bejomna, A giced  ao1@360 prenimaoeah, wrapped -... 45% | oot weasande:  qeachy, Pieererinad’ Seam 5 
Smoked liver, n.c., bulk 45% @54 ec ee 32 ah ae hn die 13@ 15 pure refined powdered nitrate _ 
gh eels a the pect miadlen""” "detec ad, Ste wad das” ° 
. s alt, » £.0.b. 
self-service pack. ....56 @6S ae, 22 Se eee... 20 Ex. wide, 2% in./up ..3.60@3.85  Chgo. gran. carlots, ton. .. 30.50 
New Eng. lunch spec. 59 @63 wee Pie oe Set Spec. wide, 2%-2% in. 245@2.70 Rock salt in 1001b. 
New Eng. lunch svec.,. re See oe Spec. med. 1%-2% in. .1.75@2.00 bags, f.0.b. whse., Chgo. . 28.50 
sliced, 6, 7-0z, doz. ..3.94 @ 4.92 Narrow, 1% in./dn. ..1.15@1.30 Sugar: 
Olive loaf, bulk ....... 434% @53 SPICES Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.45 
O.L. sliced, 6, 7-0z., doz. 2.85 @ 3.84 Clear, 5 in./up ....... 33@ 37 Refined standard cane 
Blood and tongue, n.c...66 @70 (Basis Chicago, original bar- Clear, 4%4-5 inch ..... 23@ 28 gran., delv’d. Chgo ...... 9.40 
Pape eutba. anhae et ee | alee bee “arene 
oaf, bulk ..... @ | » 32-4 inch ..... @ a » f.0.b. Reserve, 
P.L. sliced, 6-oz., doz. .2.78 @ 3.85 Whole Ground | Beef Bladders, salted: (Each) ia, on a 8.85 
Pickle & Pimento loaf . .4114 @491% kernel for saus. | 7% inch/up, inflated .. 21 Dextrose, regular: ; 
P&P loaf, sliced, All-spice, prime .... 86 96 6%4-7% inch, inflated .. 14s Cerelose, (carlots, ewt.) .... 7.61 
6, 7-oz., dozen ...... 2.78@ 3.60 re 99 1 | pace bong inflated .. 12@ 14 Ex-warehouse, Chicago ..... 7.76 
Chili pepper ........ ae ork casings: (Per hank) 
ili powder ...... oa 6 29 of OEE: sees eee le A 
DRY SAUSAGE Guetta. gw | Hea uar™ ccc A@S3 SEEDS AND HERBS 
(cl., Ib.) Ginger, Jam., unbl. . 47 53 32/35 mm. ............ 3.20@3.35 (cl., Ib.) Whole Ground 
Cervelat, ch. hog bungs 1.01 @ 1.03 Mace, fancy Banda . 3.50 3.90 35/38 mm. ............ 2.40@2.75 Caraway seed ....... 28 33 
Thuringer TSAR 7c he ad a 63@65 East Indies ....... og 2.95 pt Re Pee rer coe 2.25 @2.45 Cominos seed ....... 51 56 
 boriee ed invite ON or 85 @87 — flour, fancy = Hog bungs: eat seed “a 
I 3 a os ut 73@75 ae. wna’ deeenase Sow, 34 inch cut AMCY 2.0 c ee eceees 
Gee 93@95 West Indies = 1.90 Export, 34 in. cut ... yellow Amer. ..... 17 
Salami, Genoa style 1.03 @1.05 Paprika, Spanish . 65 Large prime, 34 in. Oregano ......... vou ae 46 
+ ee COO sips v5.46 48 @50 oe pepper 63 Fone prime, 34 in. aig esse eee = pe 
SPOONER 5'o 3S cic tine bck 87@89 ‘epper: ae” er er ke orocco No. er 
—— ais < Gia vaigede a a sae 28@ 1.00 NOG, Nei kes. Me 58 Middles, cap off Marjoram, French .. 54 63 
MN 20s asalyraa awe RE BB Se eee 98 1.05 FE GE ne civcannvickacu; Sage, Dalmatian, 
MIOPCAGUS sooo secon ck 58@60 EEE ehinaase sss 75 80 Hog runners, green ...... 15@20 TOG CR Kapecnntiaete 59 66 
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FRESH MEATS... Chicago and outside 








CHICAGO 


Nov. 23, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 


web ee none qtd. 

Choice, 500/600 ...... 41% 
Choice, 600/700 ...... 41% 
Choice, 700/800 ..... 40 @40% 
Good, 500/600 ....... 40 
Good, 600/700 ...... 40 

ieee 32% @33 
Commercial cow. = 27 
Canner-cutter cow 2614 


PRIMAL BEEF CUTS 


Prime: 


(Lb.) 
Rounds, all wts. ...... 3 @53% 
Tr. loins, 50/70 acl .76 @92 
Sq. chux, 70/90 ...... 40 @41 
Arm chux, 80/110 -.-.38 @39 
Ribs, 25/35 (cl) ..... 56 @60 
Briskets (icl) ......._ 28 @28% 


Navels, No. 1 ....._. 


3 
Flanks, rough No. 1 _ -13 @13% 
Choice: 





BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
100’s .. 


Tongues, No. 1 30 

Tongues, No. 2, 100’s .. 26% 
Hearts, regular 100’s .. 14%a 
Livers, regular, 35/50’s 23a 
Livers, selected, 35/50s 30n 
Tripe, cooked, 100’s ... 8n 


Tripe, scalded, 100’s .. 7 


Lips, unscalded, 100’s . 7Y%n 
Lips, scalded, 100’s ... 11% 
os Ee aa 5% 
ne ee 


6% 
5%@ 5%n 


FANCY MEATS 


Beef tongues: (cl. Ib.) 
corned, No. 1 ........ 36 
corned, No. 2 ........ 32 

Veal breads, 6/12 oz. 1.19 
SER ae 1.37 

Calf tongues, 1-lb./dn. . 32 





wesw 51 
Foreatrs. 5/800..." 4 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ...52%@521% FRESH 
oins, 50/70 ...... 62 @74 . (Lb.: 
oe Sse Se wre 
Rime, Chux, 80/110 ...38 @39 Bull meat, boneless 
ibe, 38/99 Gel) .... 55 @56 DONO co. 0 fescue on 4514 @ 46 
Ribs, 30/35 (cl) ..... 51 @53 Beef trimmings, : 
Briskets (Icl) ...... || 28 @28% 75/85%, barrels ....29 @30 
Navels, No. 1 .....__ 13 @13% Beef trimmings, 
Flanks, rough No. 1 ..13 @13% 85/90%, barrels ....34 @35 
Good, (all wts.): Boneless chucks, 
RSS ae 50 @51 Sie en 40 
Sq. chucks ........... 40 @41 Beef cheek meat, 
— nbass be beac nun 27 @27% trimmed, barrels .... 28a 
Di encnis x sitet eeeeeee 49 @52 Beef head meat, bbls. 25n 
Loins, trim’d. ......__ 60 @62 Veal trimmings, 
boneless, barrels ...41'4@42 
COW, BULL TENDERLOINS 
gac srade, fresh Job lots VEAL SKIN-OFF 
‘ow, S./down ....... 80@ 85 . 
Cow, 3/5 Ibs. ......1"""" 86@ 91 Mien 4.00@55.00 
Cow, 4/5 Ibs. ....... 1.00@ 1.08 Prime, 120/150 ....... 54.00@55.00 
Cow, 5 Ibs./up ......... 1.10@ 1.15 Choice, 90/120 ....... 50.00 @51.00 
Bull, 5 Ibs./up ......!) 1.10@ 1.15 Choice, 120/150 ....... 49.00@51.00 
Good, 90/150 .......... 43.00 @ 45.00 
c Com’l. 90/190 ......... ip en ged 
Utility, 90/190 ........ » 36. 
ARCASS LAMB Cull, O0/98S so. ied 29.00 @ 32.00 
(cl prices, ewt.) 
com eee 40.50@ 41.00 
rime, 45/55 ......... 38.50 @ 39.00 
Prime, 55/65 .......___ 36.00 @ 37.00 BEEF HAM SETS 
Choice, 30/45 ....... | 40.50@ 41.00 Insides, 12/up, Ib. .... 50@51 
Choice, 45/55 ........_ 38.50 @ 39.00 Outsides, 8/up, Ib. 49@50 
Choice, 55/65 ......... 36.50 @37.00 Knuckles 714 up, Ib. .. 50@51 
Good, all wts. ......... 34.00 @36.00 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Nov. 23 Nov. 23 Nov. 23 
STEER: 
Choice, 5-600 Ibs. ........ $42.50 @ 45.00 $44.00 @ 45.00 $45.00 @ 46.00 
Choice, 6-700 Ibs. ........ 40.50 @ 43.00 41.00 @ 44.00 43.00 @ 45.00 
ood, 5-600 Ibs. ......... 39.00 @ 42.00 41.00 @ 43.00 42.00 @ 44.00 
Good, 6-700 Ibs. .....___ | 38.00 @41.00 38.00 @ 41.00 41.00 @ 43.50 
Stand., 3-600 Ibs. ....| ||" 37.00 @ 40.00 38.00 @ 41.00 37.00 @ 41.00 
cow: 
Commercial, all wts. - 30.00 @ 33.00 30.00 @ 33.00 32.00 @ 34.00 
Utility, all wts. 28.00 @ 31.00 27.00@31.00 30.00 @ 33.00 
Canner-cutter .... 27.00 @ 30.00 25.00 @ 27.00 27.00 @31.00 
Bull, util. & com’l. .....: 41.00 @ 44.00 40.00 @ 42.00 39.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down --- 50.00@53.00 None quoted 47.00 @53.00 
Good, 200 Ibs./down - 49.00@51.00 47.00 @50.00 44.00@51.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 43.00 38.00 @ 40.00 
Prime, 55-65 lbs. ........ 38.00 @ 40.00 None quoted None quoted 
Choice, 45-55 Ibs. ...... 40.00 @ 42.00 38.00 @ 43.00 38.00 @ 40.00 
Choice, 55-65 Ibs. ...... 38.00 @ 40.00 38.00 @ 40.00 None quoted 
Good, all wts. .......... 37.00 @ 40.00 37.00 @ 41.00 35.00 @ 39.00 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
120-180 Ibs., U.S. No. 1-3 None quoted None quoted 22.50 @ 24.00 
LOINS: 
oo eae 38.00 @ 42.00 40.00 @ 45.00 39.00 @ 43.00 
eee 38.00 @ 42.00 40.00 @ 45.00 39.00 @43.00 
PIN oa hei aceccce. 38.00 @ 42.00 39.00 @ 43.00 39.00 @ 43.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
SEM cctictio ds dws cciwe 29.00 @ 34.00 .00 @ 33.00 30.00 @34.00 
HAMS: 
Cs te, Sgn Sse! 43.00 @ 52.00 49.00 @53.00 46.00 @ 50.00 
a. ow 43.00 @ 50.00 43.00 @ 49.00 44.00 @ 49.00 
30 














Steer: 


NEW YORK 


Nov. 


CARCASS BEEF AND CuTS 


Mon-locally dr., Ib.) 


Prime carc., 6/700 - 46% @49 


Prime carc., 7/800 . -46% @4915 
Choice carc., 6/700 ..43 @46 
Choice carc., 7/800 ..42 @44 
Good carc., 5/600 ..41 @43% 
Good carc., 6/700 ..41 @43 % 
Hinds., pr., 6/700 ..57 @62 
Hinds., ch., 6/700 ..51 @57 
Hinds., ch., 7/800 ..50 @56 
Hinds., gd., 6/700 ..50 @55 
Hinds., gd., 7/800 ..49 @53 
Prime steer: (ocally dressed, Ib.) 
Hindatrs., 600/700 ....59 @63 


Hindatrs., 700/800 ....57 @63 


Hindatrs., 800/900 ....57 @62 
Rounds, flank off, cut 
«ge nny ANE 52% @59 
Rounds, diamond 
bone, flank off ... -5314 @59 
Short loins, untrim. . .80 @98 
Short loins, trim ....1.00@ 1.20 
ie ee 16 @18 
Ribs (7 bone cut) ....57 @65 
Armchucks .......... 40 @44 
1 Ses? 32 @40 
BN tee, ees ae 14 @18 
Choice steer: 
Hindatrs., 600/700 ....53 @57 
Hindatrs., 700/800 ....50 @56 
Hindatrs., 800/900 ...49 @53 
Rounds, flank off, 
cut across .......... 51% @58 
Rounds, diamond 
bone, flank off ... -521%4 @58 
Short loins, untrim. . .60 @70 
Short loins, trim -78 @90 
i! ES a 15 @18 
Ribs (7 bone cut) ...52 @58 
Armchucks .......... 38 @44 
ac rg See 30 @38 
i ARP aE Se 14 @17 


23, 1959 


FANCY MEATS 


(lel prices) 


Veal 


breads, 6/12 oz. ...... 1.18 
Fe OBIE © ok dsl tein sore Seicsg «Ho 1.33 
Beef livers, selected ........ 36 
BEOLTROUOMN |S ores | Oke 21 
Oxtails, %-lb., frozen ....... 18 
CARCASS LAMB 
(Mocally dr., ewt,) 
Prime 45/dn. ........ 00 @ 47.00 
Prime 45/55 ........ 41.00 @ 46,00 
Prime 55/65 ........ 41.00 @ 45,00 
Choice 45/dn. ........ 41.00 @ 46,00 
Choice 45/55 ......... 39.00 @ 45.00 
Choice 55/65 ........ 38.00 @ 41.00 
Good 45/dn. 
Good 45/55 


Good 55/65 


Prime 45/dn. 
Prime 45/55 
Prime 55/65 
Choice 45/dn. 
Choice 45/55 
Choice 55/65 
Good 45/dn. 


VEAL—SKIN OFF 


(Carcass prices) 


Prime 90/120 ......... @61.00 
Prime 120/150 ........ 55.00 @ 60.00 
Choice 90/120 ........ 45.00 @ 49.00 
Choice 120/150 ....... 45.00@49.00 
Good 90/down ...... 40.00@45.00 
Good 90/150 ........ 41.00 @ 45.00 
Stand. 90/down ..... 41.00 @ 43.00 
Stand. 90/150 ........ 40.00 @ 43.00 
Calf, 200/dn. ch. 40.00 @ 43.00 
Calf, 200/dn. gd. ++ 36.00@39.00 
Calf, 200/dn. std. .... 35.00@37.00 















41.00 @ 44.00 


docally dr., cwt.) 
56.00 





PHILA. FRESH MEATS 


Nov. 23, 1959 

STEER CARCASS: (oeal, Ib.) 
Choice, 5/700 ........ 431% @46 
Choice, 7/800 ........ 4244 @45% 
Good, 5/800 .......... 40% @43%, 
Hinds., ch., 140/170 ..49 @53 
Hinds., gd., 140/170 ..47 @51 
Rounds, choice ...... 53 @56 
Rounds, good ........ 51 @53 
Full loin, choice -.50 @54 
Full loin, good ...... 47 @50 
Ribs, choice ......... 53 @56 
Bibs; G00... 5... 45 @50 
Armcehucks, ch. ...... 39 @41 
Armchucks, gd. ...... @39 


STEER CARCASS: 


Choice, 5/700 ........ 43% @45 
Choice, 7/800 ........ 4344 @441%, 
Good, 5/800 .......... 41% @43 
Hinds., ch., 140/170 ..51 @53 
Hinds., gd., 140/170 ..49 @51 
Rounds, choice ...... 53 @56 
Rounds, good ........ 51 @53 
Full loin, choice -.50 @54 
Full loin, good ...... 48 @50 
Ribs, choice ......., 52 @56 
Ribs, GO08 652. 655555 46 @50 
Armchucks, ch. ...... 38 @40 
Armchucks, gd. ...... 38 @39 
VEAL CARC.: LB.: Local West 
Prime, 90/150 None None 
Choice, 90/150 ...49@53 49@54 
Good, i na 46@49 46@49 
Good, 90/120 ....48@51 48@51 
LAMB CARC.: LB.: Local West 
Prime, 30/45 ....42@44 42@43 
Prime, 45/55 ....41@43 41@43 
Choice, 30/45 ....42@44 42@43 
Choice, 45/55 --41@43 41@43 
Good, 30/45 ..... 39@42 38@41 
Good, 45/55 ...... 38@41 38@40 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (ob lots) 
40% lean, barrels .... 10% 
50% lean, barrels .... 11% 
80% lean, barrels .... 29 
95% lean, barrels ..., 38 

Pork, head meat ....... 27 

Pork cheek meat, 
barrels ..... rere we 28 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: 


Reg., loins, 8/12 . 
Reg., loins, 12/16 ... 
Boston Butts, 4/8 ... 
Spareribs, 3/down ... 


Spareribs, 3/5 


Skinned hams, 10/12 .42 
Skinned hams, 12/14 .39 


Picnics, S.S. 4/6 . 
Picnics, S.S. 6/8 . 
Bellies, 8/10 


NEW YORK: 


Reg. loins, 8/12 ..... @45 
Reg. loins, 12/16 ....38 @43 
Hams, sknd., 12/16 ..41 @47 
Regular picnics, 4/8 ..25 @30 
Boston butts, 4/8 ....31 @37 
Spareribs, 3/down ...31 @38 
CHGO. FRESH PORK AND 
PORK PRODUCTS 
Nov. 23, 1959 
Hams, skinned 10/12 ... 42 
Hams, skinned, 12/14 ... 40 
Hams, skinned, 14/16 ... 39 
Picnics, 4/6 Ibs. ........ 21% 
Picnics, 6/8 Ibs. ........ 20% 
Pork loins, boneless .... 55 
Shoulders, 16/dn., lose . 2414 
(Job lots, 1b.) 
Pork HvOre. 5.0.5. 10% 
Tenderloins, fresh, 10’s . 70@72 
Neck bones, bbls. ..... 7 
Feet, s.c., bbls. ....... 7@ 8 
OMAHA, DENVER MEATS 


(cl. 1b.) 


+++-38 @42 


woo she 


-++.22 @ 


24 
-+-.16%@17% 
(Box lots., Ib.) 

38 


(Carcass carlots, cwt.) 
Omaha, Nov. 24, 1959 


Choice steer, 5/700 ..$40.50@ 41.25 


Choice steer, 7/800 
Choice steer, 8/900 
Good steer, 6/800 


-37 @40 
-3014 @34 
-33 @36 
@29 
@44 
@41 
@25 


++ 39.50 @ 40.25 
++ 39.00@39.25 
+++- 38.75 @39.25 


Choice, heifer, 5/700 . 38.50@39.50 
+ 25.50 @ 26.25 

Denver, No. 24, 1959 
Choice steer, 6/700 .. 40.50@41.00 


Cutt.-Util. cow 


Choice steer, 7/800 


Choice steer, 8/900 .. 


Good steer, 6/700 . 
Choice heifer, 5/600 . 


° 39. 
- 39.00@41, 


+» 39.50@40.00 
39.00 
9.00 


Utility cow ..... s+ee- 26.25@27.00 
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re ee ee eee 


Jan 


May 


Nov 
115; 


Jan. 
Mar 
May 


Nov 
115; 



















D0 @ 43.00 
0 @ 42.00 
on-local) 
00 @ 44.00 
00 @ 44.00 
00 @ 42.00 
00 @ 43.00 
50 @ 42.00 
00 @ 41.00 
00 @ 42.00 
00 @ 41.00 
00 @ 39.00 


F 


ir., cwt.) 
00 @ 61.00 
00 @ 60.00 
00 @ 49.00 
00 @ 49.00 
00 @ 45.00 
00 @ 45.00 
00 @ 43.00 
00 @ 43.00 
00 @ 43.00 
00 @ 39.00 
00 @ 37.00 


Pork 
dcl. Ib.) 


64% @17% 
lots., Ib.) 
8 @45 
8 @43 
1 @47 
5 @30 
1 @37 
11 @38 


K AND 
TS 


wt.) 

959 

0.50 @ 41.25 
9.50 @ 40.25 
9.00 @ 39.25 
8.75 @39.25 
8.50 @ 39.50 
5.50 @ 26.25 


959 


0.50 @ 41.00 
9.50 @ 40.00 





39.00 
39.00 
19.00 @ 41.00 
16.25 @ 27.00 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 24, 1959) 








SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen 
40% @41\% - 10/12 ..401%2@41% SED aie sce hin eee ere 181%4n 
39%4@40 ...... 12/14 ..3914@40 MES cdwivis ewe 4 rere 18% 
lee Sah 9 ousasice Ae 4/16 ........38 Be Vth eies cbs ura sb cakndae eee 
$uU@36 ...... Lt Ra a 3514 1) RS Se See BEI na pinche ick 16 
Py, ig a the wcecaia'e ot ee .. SETA: . eee 
Soiree ca | Sa 36 So A Bere re 14% 
$214 rete re «| ree er 321% MOE hctse svete ye ee 12% 
a AS MD vot da ee 
eS eee i. Se ee 29n oe. ee ee eee 
97 25/up, 2s in °7 ee cars cant ERE ee 14n 
appee ee < P; hace a Ms Sate aa otsess heal 
G.A. froz., fresh S. Clear 
PICNICS WUE aon oie:085 eee 13n 
FF.A. or fresh Weieiee Ble esesec + conic SIMs 3500s 12%n 
7 SERS Le iS eo) Sten TGR. 2 hoes cee thin 12n 
| Se ea ee 19% 1Oa............ 35/40 . 11%n 
Be os Wie 5 eae 1914 DH acc ctsuses SE Ene lin 
ee TARE wie ies tes 19% FAT BACKS 
18@1814n ..... PSS rea 18n Frozen or fresh Cured 
18@18% ...... 8/up, 2s in...... BO (ONMEE ecg i vccrive Qs ahcgitesss 8n 
Se | Bee 8a 
cou fests 9/ dwesacou 
rREsH pork curs | BR Uo 0 E 
Job Lot Car Lot ee Ls ee 10%4n 
Mee we 84.4% « Loins, 12/dn ..... 37a | See ee : 2 eae 10% 
| ee Loins, 12/16 ....... 35n WHE oe ie ceane ly rrr 10% 
AS: cs: 3 Oa Loins, 16/20 ...... 29% WR icek cue an » ene 10% 
Mtsccpes Loins, 20/up ........ 26 
y ee reer 2 
gee pane Qe 3S owen cettan curs 
. ee Batts, S/up .. 2.6.65. 25 Frozen or fresh Cured 
28@29.... Ribs, 3/dn. .......... 29 ii) See: Sq. Jowls, boxed ....n.q. 
Mt aoe ee te Se 22% | SPPerE Jowl Butts, loose ..... Ja 
, aS Wee S/AD: bees sess ly Ge eek bs Jowl Butts, boxed ...n.q. 
LARD FUTURES PRICES LARD FUTURES PRICES 
(Drum contract basis) (Loose contract basis) 
FRIDAY, NOV. 20, 1959 FRIDAY, NOV. 20, 1959 
Open High Low Close Open High Low Close 
Dec. 8.75 8.80 8.62 8.70b Dec. 7.20 7.20 7.16 7.20b- .30a 
Jan. 8.70 872 8.55  8.62b Jan. vee 
Mar. 867 877 862 070 #8 Mar. 
May 8.95 8.95 8.85 8.90 Sales: 240,000 Ibs. 
Sales: 2,360,000 Ibs. Open interest at close, Thurs., 


Open interest at close, Thurs., 
Nov. 19: Dec., 232; Jan., 81; Mar., 
120; and May, 43 lots. 


MONDAY, NOV. 23, 1959 


Dec. 8.60 8.67 8.60 67 
Jan. 8.50 8.60 8.50 8.55 
Mar. 8.55 8.62 8.62 8.62b 
May 8.80 8.90 8.80 8.90 


Sales: 1,400,000 Ibs. 


Open interest at close, Fri., Nov. 
20: Dec., 224; Jan., 86; Mar., 119; 
and May, 43 lots. 


TUESDAY, NOV. 24, 1959 


Dec. 8.65 8.67 8.60 8.67 
Jan. 8.55 8.57 8 55 8.55 
Mar. 8.60 8.65 8.57 8.65 
May 8.90 8.90 8.90 8.90 
Sales: 1,440,000 Ibs. 
Open interest at close, Mon., 


Nov. 23: Dec., 220; Jan., 88; Mar., 
115; and May, 45 lots. 


WEDNESDAY, NOV. 25, 1959 


Dec. 862 8.65 8.60 8.65b 
Jan. 8.50 8.50 8.50 8.50 

Mar. 8.60 8.60 8.60  8.60b 
May - 8.90a 


Sales: 640. ,000 mt 


Open interest at close, Tues., 
Nov. 24: Dec., 211; Jan., 90; Mar., 
115; and May, "47 lots. 


THURSDAY, NOV. 26, 1959 
(Thanksgiving Day) 


Board of Trade closed 
No trading in drum lard futures 


Nov. 19: Dec., 79; and Jan. and 
Mar., no lots. 


MONDAY, NOV. 23, 1959 


Dee. 7.15 7.15 7.15 7.15b 
Jan. er 


Mar. 
Sales: 120,000 Ibs. 


Open interest at close, Fri., Nov. 
20: Dec., 74; and Jan and Mar., 
no lots. 


TUESDAY, NOV. 24, 1959 
Dec. 7.14 7.14 7.12 7.12b .20a 
Jan. aise ane Cas ase 
Mar. 


Sales: 120,000 lbs. 


Open interest at close, Mon., 
Nov. 23: Dec., 74; and Jan. and 
Mar., no lots. 


WEDNESDAY, NOV. 25, 1959 


Dec. 7.12 7.16 7.12 7.15b- .30a 
i er ee 
Mar. 

Sales: 240,000 not 

Open interest at close, Tues., 
Nov. 24: Dec., 72; and Jan. and 
Mar., no lots. 


THURSDAY, NOV. 26, 1959 


(Thanksgiving Day) 
Board of Trade closed 
No trading in loose lard futures 
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LIGHT HOG MARGINS UP, OTHERS WORSE 


(Chicago costs, credits and. realizations for Monday) 
Markups on lean cuts from light hogs accounted most- 
ly for the improvement in those margins. The gains were 
the second in as many weeks. Meanwhile, the minus 
margins on the two heavier classes receded further, due 
to uneven shifts in pork prices in their relationship to 














live costs. 
—180-220 lbs. —-220-240 lbs.—- —-240-270 lbs.— 
Value Value Value 
- “ — ne OY a8 if: =, 
per per cwt. per percwt. per per cwt. 
cwt. * fin. fin. ewt. fin. 
alive yield cave yield alive yield 
i | ee re $10;82 $15.59 $10.12 $14.25 $9.19 $12.96 
Fat cuts; lard’ ......... 3.27 4.69 3.25 4.57 2.99 4.13 
Ribs, trimm., ete. ..... 1.37 1.97 1.26 1.77 1.17 1.63 
Com O68 BORD. oc ccccccs 13.00 12. = 12. os 
Condemnation loss .. .06 
Handling and overhead 2.20 2. 00 1, r 
TOTAL, COOT .ncccccss 15.26 21.95 15.01 21.14 14.36 .08 
TOTAL VALUE : 15.46 22.25 14.63 20.59 13.36 18.72 
Cutting margin ...... + .20 + 320° — 38 — 55 —1.00 1.36 
Margin last week ....+..02 4+ | —2%3 — AH — 42. — 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Nov: 23 Nov. 23 Nov. 23 
RTD. OUROOME. cides ccecie 12.50@ 15.00 15.00 @ 16.00 13.00 @ 15.00 
50-lb. cartons & cans . 11.75@13.00 13.00 @ 15.00 None quoted 
WHS sidiicie ictdoeincncts 10.00 @ 12.50 12.50 @ 14.50 10.00 @ 13.00 
PACKERS’ WHOLESALE VEGETABLE OILS 
Tuesday, Nov. 24, 1959 
LARD Crude cottonseed oil, f.o.b. 
Monday, Nov. 23, 1959 LS re arr 9a 
Refined lard, drums, f.o.b. Southeast ......... 94n 
CHICAGO... desscgecccces $11.25 —, Adee wae 9n 
Corn oil in tanks 
Refined lard, 50-Ib. fiber : 
£.6.0, WM neck 11% 
cubes, f.o.b. Chicago .... 11.75 Sovbeat tts 
Kettle rendered, 50-lb. tins, f.o.b. Decatur Tha 
£.0.0.. CHIGEEO> 6.66< 6 060.05 12.75 Coconut oil, f.0.b. 
Leaf, kettle rendered, Pacific Coast 16%a 
drums, f.o.b. Chicago ... 12.25 “oe oil, 
.0.b. mills ...... 144%4n 
Tie TIONG bisos cccassatens 12.25 Cottemanad: toate! 
Neutral, drums, f.o.b. Midwest, West Coast 1% @ 1% 
CHIR kc cecdicccccdacun 13.25 Wate. oe, pad ae ae @ 1% 
Standard shortening, Soybean foots, midwest int @ 1% 
N. & &. Gel) ..... 2000 18.25 
Hydrogenated shortening, 
North & South, drums .. 18.50 OLEOMARGARINE 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Nov. 20 ... 7.87n 7.50 10.25n 

Nov. 23 ... 7.87n 7.50 10.25n 

Nov. 24 ... 7.87n 7.50 10.25n 

Nov. 25 ... 7.87n 7.25 10.00n 

Nov. 26 ... Thanksgiving Day, no 
trading. 





Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Nov. 21, 1959 was 11.3, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.6 ratio for the pre- 
ceding week and 15.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.106, $1.113 and 
$1.151 per bu. during the 
three periods, respectively. 





Tuesday, Nov. 24, 1959 
White d tabl 


a 
ic v 





30-lb. cartons .......... 22% 
Yellow quarters, 

ee eee 24% 
Milk churned pastry, 

750-Ib. lots, 30’s ........ 2314 


Water churned pastry, 
750-Ib. lots, 30’s 2214 
Bakers’, steel drums, ton lots 17% 


OLEO OILS 
Tuesday, Nov. 24, 1959 
Prime oleo stearine, bags 
or slack barrels .... 11 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Nov. 20—Dec., 10.86b-9la; Jan., 
10.86n; Mar., 11.13b-15a; May, 
11.39b-32a; July, 11.38b-40a; Sept., 
11.18b-20a; Oct., 11.11b-12a; Dec., 
11.00b; Mar., 11.08b; and May, 
11.05b. 

Nov. 23—Dec., 10.90b-93a; Jan., 
10.90n; Mar., 11.12b-16a; May, 11.31; 
July, 11.40b-41a; Sept., 11.23b-25a; 
Oct., 11.13b-15a; Dec., 11.15b; Mar., 
11.17b; and May, 11.18b. 

Nov. 24—Dec., 10.77; Jan., 11.77n; 
Mar., 11.05b-07a; May, 11.22b-23a; 
July, 11.29b-31a; Sept., 11.18b-20a; 
Oct., 11.12-14; Dec., 11.08b-20a; 
Mar., 11.05b-20a; and May, 11.05b- 
25a. 


Nov. 25—Dec., 10.66; Jan., 
10.66n; Mar., 11.06; May, 11.28; 
July, 11.34; Sept., 11.25b-32a; Oct., 
11.15; Dec., 11.10b; Mar., 11.10b- 
20a; and May, 11.05b-15a. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Tuesday, Nov. 24, 1959 
BLOOD 
Unground, per unit of 
amamentia, Welk... 6. cece eee 4.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


CEE ekg cokcdeesve sc tes 5.25n 
ee ee ae 5.00n 
a can co nanaedeneaceue 4.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 


50% meat, bone scraps, bagged $70.00@ 80.00 
50% meat, bone scraps, bulk .... 67.50@ 72.50 
€0% digester tankage, bagged .. 70.00@ 80.00 
60% digester tankage, bulk .... 67.50@ 72.50 
80% blood meal, bagged ...... 100.00 @ 120.00 
Steam bone meal, 0-lb. bags 

(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 80.00@ 85.00 

FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit, ammonia (85% prot.) *4.25@ 4.50 
Hoof meal, per unit of ammonia ...... +7.00 


DRY RENDERED TANKAGE 


Low test, per unit prot. ...... 1.20n 
Medium test, per unit Mogg enue 1.15n 
High test, per unit prot. ...... 1.10n 
GELATINE AND. ciuE STOCKS 
Bone stock, (gelatine), ton .... 15.00 
Cattle jaws, feet (non-gel), ton .. 1.50@ 3.50 
EO: MINS OUD otic. siveiiewis cicero 3.50@ 8.00 
Pigskins (gelatine), Ib. .......... 5%@ 6 
Pigskins (rendering) piece .... 74%@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 

NS. <5 sv Bb > ay woes Aisle 11@ 14n 
Summer processed (April-Oct.) 


RO eT Perr none qtd. 
*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Tuesday, Nov. 24, 1959 











The inedible tallow and grease 
market in the Midwest was inclined 
to some easiness late last week. More 
material was available, and buyers 
were indicating that they would pay 
Yc lower prices. A fair trade came 
about at buyers’ price ideas. Choice 
white grease, all hog, sold at 5%c, 
special tallow and B-white grease at 
5c, yellow grease and No. 1 tallow 
at 4\oc, all c.a.f. Chicago. Bleachable 
fancy tallow was offered at 5%c, 
c.a.f. Chicago, and it was bid at 5%4c. 
Some choice white grease, all hog, 
sold at 6%c, c.a. New York, and 
more of it was available at that basis. 
Later bids were Yc lower. Bleach- 
able fancy tallow was bid at 6%@ 
6\4c, New York, with the 6%c price 
on high titre stock. Edible tallow 
was offered at 7'c, f.o.b. River 
points, and at 8c, c.af. Chicago. 
Choice white grease, all hog, met 
buying inquiry at 614c, c.a.f. Avon- 
dale, La. 

On Monday of the new week, some 


edible tallow was offered at 7%c, 
c.a.f. Chicago, and a prompt ship- 
ment bid was in the market at 7%c. 
Special tallow and. B-white grease 
were bid at 4%c, c.a.f. Chicago. Some 
B-white grease was offered at 3c, 
Choice white grease, all hog, was bid 
at 64c, caf. New York, and caf. 
Avondale, with more of it offered 
at 65¢c. Bleachable fancy tallow was 
still bid at 636c, c.a.f. New York, on 
regular stock, and at 644c on high 
titre material. A couple of tanks of 
brown grease sold at 3c, c.a.f. Chi- 
cago. It was reported that some yel- 
low grease, good production, sold at 
4c, caf. Chicago. 

Continued easiness was evident 
on Tuesday, with some stock selling 
steady to fractionally lower. Bleach- 
able fancy tallow and choice white 
grease, all hog, sold at 534c, and B- 
white grease at 4%c, all c.a.f. Chica- 
go. Bleachable fancy tallow was bid 
at 6%c, c.a.f. New York, on regular 
stock, and indications were in the 
market of 644c on high titre mate- 
rial. Choice white grease, all hog, 
met inquiry at 644c, New York, with 
offers at 65¢c. Original fancy tallow 











SCeoeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


New! stainless steel trolleys ... wheels, 


frames, and hooks save time and labor in cleaning room. Stainless 
steel wheel and frame casting guaranteed against breakage under 
normal use. Semi-polished finish is bright, will never rust. Available 

with all hook arrangements, large or small wheels, in heavy frames. 

These stainless trolleys have reinforced, permanently lubricated Teflon bearings. 
Reinforced Teflon will withstand acids and can be heated up to 525° F. 


New! galvanized or black iron trolleys with laminated 

plastic bearings, impregnated with graphite for permanent lubrication. Highest 
quality castings. Grooves machined so that they engage 3% or 14-in tracking. 
Wheels will not climb on curves or switches. 


All Koch Trolleys carried ir stock in Kansas City ready for prompt 
shipment. Phone or write for quotation. Wide assortment on hand. 
Stainless, black iron, galvanized, with ordinary or special 
bearings, with every standard hook, or without any hook at all. 


Write for KOCH Catalog 177 















A Division of KOCH SUPPLIES Inc., 2520 Holmes St., Kansas City 8; Mo., U.S.A. 


EQUIPMENT CO. 






Victor 2-3788 
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was available at 7c, c.a.f. East. Prime 
tallow sold at 5%c, c.a.f. Chicago. 

Prime tallow was bid at 5%4c, spe- 
cial tallow at 5%c, and yellow grease 
at 4%c, all c.a.f. Avondale. “Regular” 
special tallow sold at 5c, and off- 
special tallow at 4%4c, and yellow 
grease in the range of 434@4\c, all 
caf. Chicago. Off-special tallow 
traded at 5%c, and regular special 
tallow at 55@c, both c.a.f. East. Spe- 
cial tallow also sold at 4%@5c, c.a.f. 
Chicago. No. 1 tallow sold within the 
range of 4%@4%%c, c.a.f. Chicago. 
The edible tallow market was quiet, 
with buyers inactive at River points, 
and stock was offered at 744c. Edible 
tallow was also available at 7%c, 
c.a.f. Chicago. Edible tallow sold late 
on Tuesday at 7c, f.o.b. River. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 7%c, f.o.b. River, and 
Tec, c.a.f. Chicago basis; original 
fancy tallow, 6c; bleachable fancy 
tallow, 5%4c; prime tallow, 53c; spe- 
cial tallow, 4%@5c; No. 1 tallow, 
43,@4%c; and No. 2 tallow was 
quoted at 34%4@3%c. 

GREASES: Tuesday’s quotations: 
choice white grease, all hog, 5%4c; 
B-white grease, 4%c; yellow grease, 
43%,.@4%c; and house grease, 4c. 


EASTERN BY-PRODUCTS 


New York, Nov. 24, 1959 

Dried blood was quoted today at 

$4 per unit of ammonia. Low test 

wet rendered tankage was listed 

at $4.25@4.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.15 per protein unit. 


U.S. Jan.-Sept. Cattlehide 
Exports Sharply Below 1958 


Exports of cattle hides and calf 
and kipskins declined sharply in 
the first nine months of this year 
from volume of such exports in the 
same period of last year, the For- 
eign Agricultural Service has re- 
vealed. On the other hand, U. S. 
exports of lambskins rose consid- 
erably in the period. 

Exports of cattle hides in the peri- 
od at 3,053,000 pieces were about 
25 per cent smaller than the 4,047,- 
000 pieces shipped abroad in the 
same period last year. Shipments 
of calf and kipskins through Sep- 
tember of this year numbered 1,- 
413,000 pieces for about a 40 per 
cent drop from 2,458,000 pieces 
last year. 

Shipments abroad of 1,423,000 
sheep and lambskins for the year 
through September represented 
about a 29 per cent increase over 
last year’s exports of 1,009,000 pieces 
in the same nine months. 





‘CHICAGO HIDES 


Tuesday, Nov. 24, 1959 











BIG PACKER HIDES: A good 
movement was noted last week, as 
volume of sales was estimated at 
around 155,000 pieces, with most se- 
lections selling sharply off in price. 
However, at the close of the week, 
demand improved considerably and 
the trend was much firmer late Fri- 
day. Packers, however, showed little 
inclination to make additional offer- 
ings and the week closed out on a 
quiet note. 

As the new week opened, offer- 
ings again were lacking, as sellers 
decided to await developments later 
in the week, while bids were report- 
ed at steady to %c higher, depend- 
ing on points involved, shipments, 
etc. Action on the hide exchange 
was being given considerable atten- 
tion bv the trade. 

On Tuesday, a moderate trade took 
place, with most selections selling at 
4c over previous sales. Heavy na- 
tive steers sold at 13%c, for River 
production, with some short freight 
sales at 14c. Branded steers moved 
at \%4c higher price levels, butts at 
12\%c and Colorados at 12c. River 
heavy native cows traded 4c higher 
at 15c. A car of Austin light native 
cows sold at 18!4c, with River stock 
reported held at 19c, and slightly 
higher. Branded cows sold out of a 
Northern point at 13%4c, up %c over 
previous sales. 

SMALL PACKER AND COUN- 
TRY HIDES: After a period of con- 
siderable softness, small packer and 
country hides took on a somewhat 
firmer undertone, as demand im- 
proved to some extent late last week. 
Locker-butcher 50/52-lb. averages 
were quoted at 13@13%4c, with 
straisht renderers at 12c nominal. 
No. 3 hides, 50/52-Ibs., were pegged 
at 9@9%c nominal. Midwestern 
small packer 50/52-lb. allweishts 
were auoted at 1314@14c nominal, as 
were 60/62’s at 1142@12%4c. Good to 
choice Northern horsehides remained 
steady at 10.50@11.50, depending on 
quality and trim. Ordinary lots were 
listed at 10.00. 

CALFSKINS AND KIPSKINS: 
Activity in both big and small packer 
calf and kip was limited. Last report- 
ed trading in light stock was at 55c, 
21%4c under previous sales, for North- 
ern production. Heavy calf sold at 
4214c. Light calf, some of St. Louis 
production, sold at 52%c. River kip 
moved moderately at 3714c; some 
Southwesterns and Southeasterns at 
3644c. Overweights sold at 3214c, 
for Rivers, and Southeasterns and 
Southwesterns at 31%c. Regular 
slunks were available at 2.00, with 
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some movement of large hairless 
heard at 1.25. Small packer allweight 
calf was steady at 35@38c nominal, 
as was allweight kip at 30@32c. 
Country allweight calf was quoted 
at 22@25c nominal, and allweight 
kip at 18@20c nominal. 

SHEEPSKINS: Northern - River 
No. 1 shearlings were largely steady 
with a week ago, and quoted at 1.75@ 
2.00, quality considered. No. 2’s held 
a range of 1.00@1.30, and No. 3’s at 
.60@.75. Some Southwestern No. 1’s 
moved at 2.25, with fall clips at 2.75. 
Midwestern lamb pelts moved at 
2.65 2.75. Dry pelts, not in season, 
with a few carlots available, were 
nominal at .21. Pickled skins were 
steady to weak, with lambs quoted 
at 14.00 14.25, and sheep being quot- 
ed at 15.00@15.75. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Tuesday, Cor. date 
Nev. 24, 1959 1958 

Let. native steers ... 19n 18% @19\%4n 
Hvy. nat. steers ....13%@14 13%@14 
Ex. Igt nat. steers .. 2in 22n 
Butt-brand. steers ... 12% 12 
Colorado steers ...... 12 10n 
Hvy. Texas steers ... 12%4n 10%@lin 
Light Texas steers .. 17n 14n 

Ex. Igt. Texas steers 19n 174an 
Heavy native cows .. 1 15% @16n 
Light nat. cows ...18%@19n 19 @23 

Branded cows ...... 1 14% @15%4n 
Native bulls ........ lin 8%@ 9n 
Branded bulls ...... 10n 7%@ 8n 

Calfskins: 

Northerns, 10/15 Ibs. 42%n 571% @60n 
10 Ibs./down ...... 55n 65n 


Kips, Northern native, 
15/96 TRS) oe sek 5s 374on 50n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ..... 11% @12%n 124%n 
50/52-Ib. avg. ..... 13% @14n 16n 
SMALL PACKER SKINS 


Calfskins, all wts. ..35 @38n 45 @47n 
Kipskins, all wts. ..30 @32n 36n 
SHEEPSKINS 

Packer shearlings: 
WH Bcc ctcaane $ 1.75@ 2.00n 1.00@ 1.25n 
WR Bic dhe ako 1.00@ 1.30n 40@ 60n 
Dry Pelts ...... 2in 17n 
Horsehides, untrim. 11.00@11.50n 7.00@ 7.50n 
Horsehides, trim ...10.50@11.00n 6.50@ 7.00n 


N. Y. HIDE FUTURES 


Friday, Nov. 20, 1959 


Open High Low Close 
Jan. ... 17.85b 18.45 17.99 18.28b- .35a 
Apr. ... 17.90 18.50 17.90 18.25b- .35a 
July ... 18.39 18.60 18.35 18.41b- .46a 
Oct. ... 18.25b 18.35 18.35 18.30b- .45a 
Jan. ... 18.25b 18.30 18.30 18.20b- .35a 


Sales: 129 lots. 
Monday, Nov. 23, 1959 


Jan. ... 18.50-65 18.70 18.30 18.31b- .37a 
Apr. ... 18.55-56 18.65 18.32 18.35 
July ... 18.75-80 18.85 18.45 18.45 
Oct. ... 18.50b 18.60 18.40 18.31b- .55a 
Jan aha 5 eae 18.21b- .50a 


Sales: 100 lots. 
Tuesday, Nov. 24, 1959 
Jan. ... 18.21 18.21 17.90 18.10 


Apr. ... 18.20b 18.20 17.90 18.00 

July ... 18.34 18.35 18.05 18.22 -25 
Oct. ... 18.21b tae evee 18.25b- .50a 
Jan. ... 18.20b 18.15 18.15 18.10b- .30a 


Sales: 81 lots. 
Wednesday, Nov. 25, 1959 


Jan. ... 18.00 18.55 18.00 18.50 

Apr. .. 18.05-04 18.57 18.02 18.50 

July .. 18.35-29 18.85 18.25 18.70b- .85a 

Oct. .. 18.10b 18.50 18.35 18.60b- .90a 

SOM ee ene 18.50 18.50 18.60b- .90a 
Sales: 95 lots. 


Thursday, Nov. 26, 1959 


Thanksgiving Day 
No trading in hide futures 
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LIVESTOCK MARKETS ...Weekly Review 
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Soviet Union Plans To Raise Sheep Production 
To 200,000,000 By 1965; Would Be Largest 


The Soviet Union plans to increase its sheep numbers 
by 69,000,000 head to 200,000,000 in 1965, the Foreign 
Agricultural Service has revealed. With an increase of 
this magnitude, the U.S.S.R. would probably top Aus- 
tralia as the world’s largest sheep producer. 

A Russian delegation of five sheep and wool specialists 
has been studying the sheep situation in Australia. 
That country resumed diplomatic relations with the 
U.S.S.R in March 1959 after a breach of several years. 

Australia had 153,000,000 sheep in March 1959—nearly 
five times more than the U. S. On January 1, 1959, the 
U. S. total was estimated at 32,644,000 head, not in- 
cluding a few thousand in Alaska and Hawaii. 


Panel Of 54 Livestock Experts From 20 States, 
Two Canada Provinces Judges At International 


A panel of 54 livestock experts from 20 states and two 
Canadian provinces will name the winners in the com- 
petitions that will feature 39 breeds of farm animals 
at the 60th International Live Stock Exposition to be 
held in Chicago, November 27 through December 5, in 


Stanley E. Anderson, animal husbandman at the Texas 
Technological College, Lubbock, will pick the grand 
champion steer. Anderson succeeds Dr. A. D. Weber, 
dean of agriculture at the Kansas State University, 
Manhattan, who picked the grand champion winner of 


Lamb Feeding To Be About Same As Last Year 


The number of sheep and lambs to be fed for the win- 
ter and early spring market is expected to be about the 
same as last year, according to the Crop Reporting 
Board. The number to be fed in the Corn Belt is likely 
to be down slightly; however, several Corn Belt states 
will feed more lambs than a year earlier. Sheep and 
lamb feeding operations in the western states are ex- 
pected to show a moderate increase. A decrease in lamb 
feeding in the wheat pasture areas of the central plains 


SALABLE, TOTAL RECEIPTS AT 12 MARKETS 


TTLE CALVES 
Salable Total Salable Total 
Oct. Oct. Oct. Oct. Oct Oct. 
1959 1958 1959 1959 1958 1959 
Chicago 189,724 212,612 201,016 11,047 9,348 11,047 
Cincinnati 16,958 21,637 22,006 2,951 3,007 3,023 
Denver ..... 72,701 67,378 93,603 7,548 7,689 10,879 
Fort Worth . 33,201 35,474 42,635 13,573 13,415 21,360 
Indianapolis 32,037 32.298 32,283 3,191 3,545 3,191 
Kansas City 113,687 92,004 206,714 13,303 11,385 39,104 
Oklahoma City 53,349 53,987 57,174 12,721 10,303 12,831 
Mn. enced 188,295 192,075 207,737 20,387 20,322 25,775 
St. Joseph .. 66,725 63,113 74,230 4,547 6,722 4,797 
St. Louis NSY 66,276 72,161 74,222 12,766 12,937 14,971 
Sioux City .. 149,442 157,148 161,252 27,052 38,779 31,415 
S. St. Paul . 110.315 121,819 117,057 38,858 45,111 40,905 
Totals 1,092,710 1,121,706 1,289,929 167,944 182,563 219,298 
Totals, 1958: 1,348,744 cattle and 276,536 calves. 
HOGS SHEEP & LAMBS 
Chicago 174,835 198,185 177,297 24,815 631 39,579 
Cincinnati 61,552 52,590 74,620 8,202 8,135 8,882 
Denver ..... 16,519 10,344 44,283 182,814 119,527 324,059 
Fort Worth . 10,081 7,931 34,786 21,336 15,608 63,524 
Indianapolis 181,563 173,149 181,563 15,635 21,007 16,318 
Kansas City 74,813 67,668 81,039 17,953 20,521 29,453 
Oklahoma City 15,080 13,468 36,680 5,144 6,310 5,144 
Omaha ..... 199,033 170,503 356,781 73,524 56,928 103,777 
St. Joseph .. 135,316 131,168 233,224 21,518 23,884 59,177 
St. Louis NSY 285,112 257,031 285,781 21,664 23,464 25,007 
Sioux City .. 192,067 F 254,497 64,515 33,734 85,120 
S. St. Paul . 292,617 277,573 323,561 112,741 94,911 138,321 
Totals ....1,638,588 1,523,170 2,084,112 569,861 454,660 898,361 
Totals 1958: 1,879,481 hogs and 691,461 sheep. 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
Nov. 23 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 



































N.Y. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: ut 
are ge & GILTS: 
USS. 
190.200" $12.75-13.50 $12.25-13.25 
200-220 13.25-13.50 $13.00-13.25 13.00-13.50 
220-240 12.75-13.50 13.00-13.25 13.00-13.50 
U.S. No. 2 
180-200 12.75-13.40 
200-220 .... ————_ 13.15-13.40 12.75-13.00 
220-240 ++. 12,25-13.00 12.40-12.75 12.25-12.50 
240-270 ._ — 12.40-12.75 
U.S. No. 3: 
200-220 ....$12.75-13.00 12.50-12.85 12 25-12.50 
220-240 . 12.25.13.00 12.40-12.75 12.25-12.50 
240-270 .... 12.00-12.50 12.25-12.50 11.75-12.35 
270-300 - 11.50-12.25 11.50-11.75 
U.S. No. 1-2: ° 
180-200 +. 13.25-13.65 12.75-13.50 -—————_ 12.50-13.00 12.00-13.25 
200-220 .... 13.25-13.75 13.15-13.50 13.10-13.25 1275-1325 12.75-13.25 
220-240 ... 13.25-13.75 12.65-13.40 13.00-13.10 12.75-13.25 12.75-13.25 
U.S. No. 2-3: 
200-220 + 12.75-13.25 12.75-13.25 12.50-12.85 12.50-12.75 12.25-12.50 
220-240 «++ 12.50-13.25 12.50-13.10 12.75-12.85 12.50-12.75 12.25-12.50 
240-270 «+. 12.00-12.57 12.35-12.60 12.50-12.85 12.25-12.75 11.75-12.25 
270-300 .... 11.50-12.25 -—————— 12.25-12.75 12.00-1250 ————— 
U.S. No. 1-2-3: 
180-200 .... 13.00-13.50 12.50-13.40 12.25-13.10 11.75-12.75 12.00-12.50 
200-220 -+ 13.00-13.50 13.00-13.40 12.85-13.10 12.50-13.00 12.25-12.75 
220-240 ..+ 12.50-13.50 12.60-13.35 12.85-13.10 12.50-13.00 12.25-12.75 
240-270 - 12.00-13.00 ———— _12.75-13.10 12.25-13.00 ———— 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 11.25-11.50 
270-330 . 11.00-11.50 —— _ >11.00-11.25  11.25-11.75 11.00-11.50 
330-400 «+. 10.25-11.50 10.25-11.25 10.25-11.00 10.50-11.25 9.75-11.00 
400-550 . 10.00-10.25 9.25-10.25 9.75-10.25 9.75-11.00  9.00-10.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 27.25-28.00 26.75-27.50 
900-1100 ° 27 25-28.00 26.75-27.50 
1100-1300 27.50-29.00 26.75-27.50 
1300-1500 26.50-28.75 26.00-27.25 
Choice: 
700- 900 . 26.25-28.00 25.75-27.50 24.25-26.75 24.25-26.75 24.50-26.00 
900-1100... 26.25-28.00 25.75-27.50 24.25 26.75 24.25-26.75 24.50-26.25 
1100-1300 . 25.75-27.75 25.50-27.50 24.00-26.75 23.75-26.75 24.50-26.25 
1300-1500 . 25.50-27.50 24.50-27.25 23.75-26.50 23.00-26.75 24.00-25.50 
Good: 
700- 900 ... 23.50-2625 24.00-25.75 22.25-°4.50 22.00-24.25 22.75-24.50 
900-1100 ... 23.50-26.25 23.50-25.50 22.00-24.50 21.50-24.25 22.75-24.50 
1100-1300 . 23.00-26.00 23.00-25.00 21.50-24.50 21.00-24.25 22.50-24.50 
Standard, 
all wts. .. 21.00-23.50 20.50-24.00 17.50-22.25 18.50-21.00 17.00-22.75 
Utility, 
all wts. .. 17.00-21.00 18.50-20.50 16.00-18.00 16.00-18.50 15.00-17.00 
HEIFERS: 
Prime: 
800-1000 25.75-26.25 25.00-25.50 
Choice: 
600- 800 .... 25.50-27.00 24.50-25.75 23.75-26.00 23.75-25.00 23.25-24.75 
800-1000 . 25.00-27.00 24.00-25.75 23.75-26.00 23.25-25.00 23.25-24.75 
Good: 
500- 700 .... 23.00-25.50 23.00-24.25 21.00-23.75 21.00-23.75 22.00-23.25 
700- 900 .... 22.50-25.50 22.50-24.25 21.00-23.75 20.50-23.75 22.00-23.25 
Standard, { 
all wts. .. 19.50-23.00 19.00-23.00 17.00-21.50 18.50-21.00 16.00-22.0 
Utility, 
all wts. .. 16.50-20.00 15.00-19.00 14.00-17.50 15.00-18.50 14.00-16.00 
COWS: 
Commercial, 
all wts. ... 15.00-17.00 14.00-15.50 15.25-16.00 14.25-15.00 14.00-14.50 
Utility, 
all wts. .. 13.50-15.50 12.50-14.50 13.00-15.50 12.50-14.25 12.50-14.00 
Canner & cutter, 
all wts. .. 9.50-14.00 10.00-13.75 9.00-13.25 9.50-12.50 10.00-12.50 
BULLS (vris. Excl.) All Weights: 
Commercial 17.50-19.00 19.50-20.25 17.50-18.25 18.00-19.50 18.50-19.00 
Utility ..... 16.50-18.00 18.00-19.50 17.00-18.25 17.50-19.00 18.50-20.50 
Cutter ..... 14.00-17.00 16.00-18.00 15.50-17.50 16.00-17.50 18.00-20.00 
VEALERS, All Weights: 
Ch. & pr. .. 25.00-32.00 —————__ 26.00-28.00 26.00 27.00-30.0 
Std. & gd. . 19.00-26.00 23.00-30.00 19.50-26.00 20.00-24.50 17.00-27.00 
CALVES (500 Lbs. Down): 
Choice ..... 21.00-26.00 21.00-24.00 22.00-24.0 
Std. & Gd. .14.00-21.00 16.00-21.00 16.00-22.00 
SHEEP & LAMBS: 
LAMBS (100 Ibs. Down): 
Choice . 18.25-19.50 18.50-19.50 18.00-18.50 18.00-18.75 18.00-18.50 
ere 16.50-18.50 17.50-18.50 16.50-18.00 16.75-18.25 17.00-18.00 
LAMBS (105 a Down) (Shorn): 
Choice ..... 7.25-18.50 18.00-19.00 17.25-17.50 17.50-18.50 18.00 
a err 18.80-:17:50 16.50-18.00 16.50-17.25 16.00-17.75 17.00-18.0 
EWES: 
Gd. 4.50- 5.50 350- 5.00 4.00- 4.50  4.25- 6.00  4.00- 5.00 
J 3.00- 3.50 3.00- 4.00 3.25- 4.50 2.50- 4.00 





THE NATIONAL PROVISIONER, 














NOVEMBER 28, 195? 


sot 
qu 
pa: 


BA 


> 
ee ae sper Te AREA hea ME OOS 


No\ 
Nov 
No\ 
Nov 
Nov 


Cit 


re) 
npr = 


lol t tk. leltet**t-*877) 


n 
PweMNQaGaaacadaccaacaa 


ft 
Qa0e 























1 








4.00-16.00 


4.00-14.50 
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CORN BELT DIRECT 


TRADING 

Des Moines, Nov. 24— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 

.S. No. 1, 200-220 $11.75@13.00 
. 1, 220-240 11.50@12.75 
No. 2, 200-220 11.60@12.50 
No. 2, 220-240 11.30@12.35 
No. 2, 240-270 10.85@11.95 
No. 3, 200-220 11.10@12.10 
No. 3, 220-240 10.90@11.90 
No. 3, 240-270 10.60@11.60 
. 3, 270-300 none qtd. 
No. 2-3, 270-300 none qtd. 
No. 1-3, 180-200 10.50@12.15 
No. 1-3, 200-220 11.50@12.25 
No. 1-3, 220-240 11.20@12.10 
No. 1-3, 240-270 10.75@11.80 
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. 1-3, 270-330 
. 1-3, 330-400 
U.S. No. 1-3, 400-550 8.10@10.40 
Corn Belt hog receipts, 


as reported by the USDA: 


9.85@ 11.40 
9.35 @ 10.90 
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This Last Last 
week week year 
est. actual actual 
Nov. 19 69,000 102,000 57,500 
Nov. 20 81,000 79,000 80,000 
Nov. 21 .. 56,000 33,000 50,000 
Nov. 23 .. 130,000 77,000 91,000 
Nov. 24 70,000 85,000 68,000 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Monday, Nov. 23 
were as follows: 


CATTLE: Cwt. 
Steers, prime ...... 26.00 @ 27.50 
Steers, choice ...... 24.00 @ 26.25 
Steers, good ....... 22.25 @ 24.50 
Heifers, ch. & pr. .. 23.00@25.50 
Heifers, good ...... 21.00 @ 23.50 


Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut. .. 9.00@13.00 
Bulls, util. & com’l. 18.50@19.50 
Bulls, cutter ...... 17.00 @ 18.50 
BARROWS & GILTS: 
7S. N none qtd. 
none aqatd. 
12.25 @12.75 
12.75 @ 13.00 
12.75 @ 13.00 
12.50 @ 12.75 
12.60 @ 12.75 
12.25 @ 12.75 
11.75 @ 12.00 
2, 180/200 12.25@12.85 
2, 200/240 12.75 @13.00 
» 200/240 12.75@12.85 
» 240/270 12.50@ 12.75 
11.75 @ 12.50 
» 180/220 12.25@13.00 
» 220/270 12.50@ 12.85 
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Se ".. 11.00@ 11.50 


270/330 Ibs. 
330/400 Ibs. ....... 10.25 @ 11.25 
400/550 Ibs. ....... 9.50@ 10.25 
LAMBS: 
NE: 17.75@ 18.75 
Be ae 17.00@ 17.75 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Monday, Nov. 23 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ...$25.00@26.75 
Steers, good ........ 23.00 @ 25.00 
Heifers, gd. & ch. .. 23.50@26.00 
Cows, utility ....... 13.50 @ 16.00 


Cows, can. & cut. .. 10.00@12.50 

Bulls, utility ...... 19.00 @ 21.00 
BARROWS & GILTS: 

U.S. No. 1-2, 190/250 13.25@ 13.35 

U.S. No. 1-3, 190/250 12.75@13.25 

U.S. No. 2-3, 190/265 12.50@12.75 
SOWS, U. S. No. 2-3 


370/23 Say 105... 11.25 

i eee 8.50@ 10.00 

LAMBs: ” 
scr > OES OOS 18.50 
Good & choice - 17.50@18.25 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Monday, Nov. 
23 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $26.00 @ 27.50 
Steers, gd. & ch. ... 24.00@26.50 
Heifers, gd. & ch. .. 23.00@25.00 


Cows, util. & com’l. 13.00@15.00 

Cows, can. & cut. .. 11.50@13.50 

Bulls, util. & com’l. 16.50@19.50 
VEALERS: 

Choice & prime ... 32.50@34.00 

Good & choice ..... 29.00 @ 32.50 
. 24.50@ 28.50 


200/220 13.50@ 13.60 
180/200 none atd. 

200/220 12.75 @ 12.85 
220/240 12.75@12.85 
240/270 12.25@12.50 
270/300 11.75@12.25 
2, 180/200 13 25@13.50 
2, 200/220 13.25@13.60 
-2, 220/240 13.00@13.50 
3 
3 


U.S. No. 1, 


, 200/220 12.85@13.15 
» 220/240 12.75@13.15 
240/270 12.25@ 12.75 
270/300 11.75@12.25 
180/200 13.00@13.25 
200/220 13.00@ 13.25 
220/240 12.85@ 13.25 
240/270 12.35@13.00 
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U.S. No. 1-3, 


Ree ee kis ae 10.75 @11.50 
waebeake 10.00 @ 11.00 
coeumebae 9.25 @ 10.50 
Good & choice .... 
Utility & good 


16.00 @ 18.50 
- 14.00@ 16.50 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Monday, Nov. 
23 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.50 @ 26.00 
Steers, good ...... 22.00@25.00 


Heifers, gd. & ch. .. 22.50@25.00 
Cows, util. & com’l. 12.50@15.00 
Cows, can. & cut. .. 10.00@12.75 
Bulls, cutt. & com’l. 15.00@19.00 
VEALERS: 
Good & choice .... 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U 


21.00 @ 25.00 
18.00 @ 21.00 


-S. No. 3, 220/240 none qtd. 
U.S. No. 3, 240/270 12.00@12.25 
U.S. No. 3, 270/300 12.00@12.10 
U.S. No. 1-2, 180/200 12.50@12.75 
U.S. No. 1-2, 200/220 12.75@13.25 
U.S. No. 1-2, 220/240 12.75@13.00 
U.S. No. 2-3, 200/220 12.25@12.65 
U.S. No. 2-3, 220/240 12.25@12.65 
U.S. No. 2-3, 240/300 12.25@12.50 
U.S. No. 1-3, 180/200 12.35@12.65 
U.S. No. 1-3, 200/240 12.50@12.75 
U.S. No. 1-3, 240/270 12.25@12.50 
SOWS, U. S. No. 1-3 
oe i 2 Serre none qtd. 
270/330 lbs. ....... 11.00@ 11.25 
330/400 Ibs. ....... 10.50@ 11.00 
400/550 Ibs. ....... 9.75 @ 10.50 

LAMBS: 
Good & Choice . 17.00@ 18.50 
Utility & good .... 16.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Monday, Nov. 23 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@26.50 
Steers, Std. & gd. .. 22.00@24.00 


Heifers, good ...... 23.00 @ 24.00 
Heifers, util. & std. 18.00@22.00 
Cows, util.& com’l. 12.00@15.00 
Cows, can. & cut. .. 9.00@13.00 
Bulls, util & com’l. 17.50@18.50 
VEALERS: 
2 ere Roy re 34.00 @ 36.00 
Good & choice . 24.00@34.00 
Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 
U.S. No. 1-3, 140/170 11.00@12.00 
U.S. No. 1-2, 190/240 13.25@13.50 
U.S. No. 2-3, 240/270 12.50@12.75 
SOWS, U. S. No. 2-3: 


260/350 Ibs. ........ 11.00 @ 11.50 

400/600 Ibs. ........ 10.25 @ 10.75 
LAMBS: 

Choice (shorn) .... 17.50 

Good & choice .... 17.00@18.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Nov. 21, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! .... 13,453 10,676 54,714 36,977 
Baltimore, Philadelphia .......... 8,075 1,114 28,731 3,333 
Cincy., Cleve., Detroit, Indpls. ... 18,427 4,121 145,699 16,760 
Oe PEO a 6,199 7,467 38,244 6,543 
St. Paul-Wis. areas? ............. 30,463 26,261 156,759 12,536 
Oh. FIO ORE ais « 5 o0n deo 6 chan 9,162 2,457 83,900 5,007 
Sioux City-So. Dakota area‘ ..... 21,977 von 137,299 13,694 
CI BF eink ccesnadecceasis 34,185 215 99,736 8,935 
SE NE No 6 bowed daseepc on cane 13,634 eat bin 48,643 naan 
Iowa-So. Minnesota® ............. 29,522 10,398 337,987 26,656 
Louisville, Evansville, Nashville 

DOORS. Gia. cs eh c0ks sowsban cera 6,615 4,448 60,297 
Georgia-Florida-Alabama area? ... 5,510 2,220 29,933 eas 
St. Joseph, Wichita, Okla. City .. 17,038 1,436 69,722 6,886 
Ft. Worth, Dallas, San Antonio .. 8,873 3,868 18,631 14,195 
Denver, Ogden, Salt Lake City ... 17,225 236 20,078 21,310 
Los Angeles, San Fran. areas* .. 25,377 1,100 33,431 27,109 
Portland, Seattle, Spokane ...... 6,818 367 19,694 3,359 

GRAND TOTALS .............. 282,553 76,384 1,383,498 203,300 

Totals, same week 1958 ........ 274,766 82,375 1,198,664 182,870 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vellejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Nov. 14 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 





GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B' ood 
All wts. Gd. & Ch. Dressed Handyweights 
1959 1958 1959 1958 1959 1958 1959 1958 
Toronto ..... $25.50 $24.40 $30.56 $32.00 $22.65 $24.50 $19.55 $20.46 
Montreal . 24.30 23.51 27.55 29.60 22.70 24.30 19.55 19.55 
Winnipeg . 23.52 23.76 28.05 31.11 20.50 21.25 16.80 19.00 
Calgary ..... 24.65 23.15 19.65 23.80 19.34 21.34 15.75 17.90 
Edmonton ... 23.40 22.60 21.10 24.50 19.40 21.05 16.30 18.60 
Lethbridge .. 23.90 22.75 -ee. 23.50 19.00 21.25 15.90 18.25 
Pr. Albert .. 22.95 22.50 20.75 23.60 19.15 20.50 16.00 17.65 
Moose Jaw .. 23.10 21.90 20.75 24.30 19.15 20.50 15.50 17.50 
Saskatoon 23.60 22.90 24.00 26.50 19.15 20.50 16.00 16.50 
Regina ...... 23.25 22.10 22.50 25.50 19.15 20.50 15.50 16.75 

*Canadian government quality premi not included 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Nov. 20: 


Cattle & Calves Hogs 
Weak: ential Ma BO vac deesccciceisidsasine 2,358 18,185 
Week previous (five days) ..............65. 2,565 16,031 
Corresponding week last year .............. 1,921 16,720 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Nov. 14, with 


LIVESTOCK RECEIPTS 

“Receipts at 12 markets 
for the week ended Friday, 
Nov. 20, with comparisons: 


j . Cattle Hogs Sheep 
comparisons: Week to 
CATTLE date ..251,600 439,900 82,500 
Week Same __ previous 
ended week week .269,300 415,200 113,600 
Nov. 14 1958 Same wk. 
Western Canada 19,381 18,374 1958 ..201,300 334,300 61,900 
Eastern Canada _ 19,023 21,676 


Totals 


cit, woe’ = ss NEW YORK RECEIPTS 


Western Canada 70,863 74,733 P ° 
Eastern Canada . 87,823 74,307 Receipts of livestock at 
En nde ee an a a 
graded ........ 170,763 160,209 New York market for the 
SHEEP 3 
Western Canada 7,534 5,642 week ended Nov. 21: 
Eastern Canada _ 16,607 11,124 Cattle Calves Hogs* Sheep 
TOCes. «seas vc 24,141 16,766 Salable .. 160 26 None 171 
Total (incl. 
PACIFIC COAST LIVESTOCK directs) 2,251 160 20,904 4,462 
Receipts at leading Pacific Coast Prev. wk. 
markets, week ended Nov. 20: Salable 136 31 None 183 
Los Ang. 4,325 325 1,350 125 Total (incl. 
directs) 2,225 203 17,281 4,518 


N. P’tland 2,605 344 2,381 2,887 
Stockton 1,950 450 850 900 


*Includes hogs at 3lst Street. 
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5 GREAT 
DUPPS 
COOKERS 


To Meet Every Requirement 



































The Dupps No.5 Drive 
Space Saver Cooker 


The Dupps No. 5 Drive Space Saver Cooker features 
a trouble free, simple, yet ruggedly efficient drive. 
This gear reducer can be used with any standard 
electric motor. If you’re looking for labor savings, 
lower operating costs, less maintenance . . . a Dupps 
Space Saver Drive Cooker definitely is your answer. 
The two point suspension underframe eliminates 
beams or channels . . . piping is simplified. Drive is 
positively lubricated without pumps. The more effi- 
cient . . . more rugged steel charging door will not 
chip. The machined forged agitator shaft requires 
less maintenance. Your Dupps cooker is engineered 


correctly, precision built. 


Ask about our Planned for Profit 


Engineering Survey of your plant. 


THE COMPANY 





Germantown, Ohio 
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Swine Industry Conference 
[Continued from page 19] 
farmer is in a stronger economic 
position than his competition to raise § AH 
hogs in the future. He sees a place is A 
for pasture hog production. The 
midwestern farmer has advantages i” 
in three major cost items—feed, § 0” 
labor and equipment, Collins said § © 
pointing out that every time feed is 
moved, costs go up. This gives a 
farmer a 9 to 10 cent per bushel 
advantage over the feed purchaser, 
The labor cost advantage Collins 
cited was based on an estimate that 
the average Iowa farmer is 30 per 
cent unemployed. “Can you this 
of any cheaper labor than a farmel 
unpaid-for, unemployed time?” ~~ 
The equipment advantage for 
Midwest rests on remodeled bui 
ings and portable housing, with 
flexibility, and equipment used qj 
other farm operations. “Somewhere 
there’s a point of no return on it 
vestment and equipment cost . . .1 
know that spending $2 per pig to § AH 
save $1.50 per pig doesn’t pay.” G. 
Edgar Urevig, Lewisville, Minn, R. 1 
general manager of the 9,000-acre § 5° 
Tilney Farms, foresaw an increase vie 


in the large specialized operations wh 
but said they won’t put the good li 
hog producer, who is in the top one- 














third of present producers, out o 
business. Urevig compared results 
from the central system at Tilney 
Farms, producing 4,000 to 5,00 
hogs a year since 1956, with dat 
from farms operated by his organi- 
zation and leased to operators who 
produce about 4,000 hogs a year. 
Tilney figures show little differ- 
ence between the central and the 
farm systems, in costs other than 
feed. The feed advantage for the 
central system is offset somewhat 
by problems intensified by volume— 
disease and_ sanitation, keeping 
buildings filled and determining 
how far you can go on labor-sav- § ha 
ing equipment. Despite labor-saving § be 
devices in a central system, the la § 19! 
bor input is about the same pe ‘ 
pound of pork produced as under § tic 
the farm system, Urevig said. cie 
FEEDING: Commenting _ tha § ty, 
“progress in the field of swine nutri- § pr 
tion has been miraculous,” and that § pr 
a 1958 hog ration shows a 1500 pe! § ce 
cent increase in rate of gain and #§ fo 
330 per cent increase in feed effi- § th 
ciency over the ration used in 1908 § cis 
O. Burr Ross of the University o § C 
Illinois predicted: 00 
“T believe we can look forward 10 
the day when we will be producing 
a pound of pork for 2.5 Ibs. of feed 
or less, market two or more addi- 
tional pigs from each sow and mat 
ket 200-lb. pigs at four months.” 
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AHA’s ‘All Species Seal’ 
Ils Awarded To Oscar Mayer 


The American Humane Associa- 
tion has honored Oscar Mayer & 
Co. for 100 per cent humane han- 





AHA AWARD is presented to Oscar 
G. Mayer, jr., (right), by AHA’s 
R. T. Phillips (second from left). Ob- 
serving are A. C. Bolz (left), senior 
vice president of firm, and R. L. Terry, 
who is general operations manager. 
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dling and dispatching of livestock. 
Oscar G. Mayer 5r., president of 
the nation’s ninth largest meat 
packing firm, received the “all spe- 
cies seal of approval” from R. T. 
Puituips of Denver, AHA execu- 
tive director, at the company’s of- 
fices in Madison, Wis. Mrs. W. C. 
Sreker, president of the Dane Coun- 
ty Humane Society, Madison, as- 
sisted in the presentation of the asso- 
ciation award. 

Oscar Mayer & Co. qualified 
for the full. approval award with 
the recent completion at its Madi- 
son plant of carbon dioxide immo- 
bilization equipment for more hu- 
mane handling of hogs. The firm 
has received AHA approval for 
beef, lamb and veal processing since 
1957. 

The American Humane Associa- 
tion, national federation of 500 so- 


ty, began awarding the “seal of ap- 
proval” three years ago. Forty firms, 
processing approximately 20 per 
cent of the estimated 130,000,000 
food animals slaughtered yearly in 
the U.S., have received the asso- 
ciation’s approval. Oscar Mayer & 
Co. processes approximately 3,000- 
000 head of livestock annually. 


JOBS 


|. be for the prevention of cruel- 



































Swift & Company has announced 
Several appointments in its sales 
organization. The general and city 








The Meat Trail... 


sales units at Sioux City, Ia., have 
been combined, with A. F. Wricut 
as sales manager. He has headed 
general sales for Swift at Sioux 
City since 1954. F. L. Drx, who 
has been city sales manager at 
Sioux City since 1958, has joined 
the staff of H. E. Witson, Swift vice 
president, in Chicago. Following city 
sales in the new combined unit will 
be Ernest F. Herne, who has been 
a product representative in the gen- 
eral sales unit at Sioux City. New 
managers named at various Swift 
sales units are: J. E. Kerr, Woon- 
socket, R. I.; B. M. Hutsey, Midland, 
Tex.; J. K. PrEnsincer, Amarillo, 
Tex.; E. J. ACHTERHOF, manager at 
Rutland, Vt.; E. W. Matoney, Hart- 
ford, Conn., and L. B. Wo tr of the 
Reno, Nevada, sales unit. 


The Meat Inspection Division of 
the U.S. Department of Agriculture 
has announced the promotion of 
two veterinarians. Dr. James D. 
Lane has become a member of the 
program services and development 





inspector in charge of the Albany, 
N.Y., meat inspection station. Lane, 
with the service since 1948, has been 
assigned to the procedures and 
training office in Washington, D.C., 
after having been assistant inspec- 
tor in charge in Memphis since 1958. 
He participated in the USDA train- 





DR. LANE DR. DRAGOTTA 


ing programs concerning radiation 
and, in this connection, was de- 
tailed to the Atomic Energy Com- 
mission in 1957 to take part in its 
fallout study program at Mercury, 
Nev. He received the D.V.M. degree 
from Iowa State College. Dragotta 
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staff, and Dr. SatvatorE M. Draco- 


entered on duty with the MID at 
TTA has been promoted to assistant 


Chicago in 1940. Before his present 








CURRENT RESEARCH PROGRAM is topic as members of board of directors 
of American Meat Institute Foundation meet with officers and staff members 
at AMIF laboratories on University of Chicago campus. Seated (I. to r.) are: 
George M. Lewis, AMIF vice president; John F. Krey, president of Krey Pack- 
ing Co., St. Louis; J. D. Cooney, president of Wilson & Co., Inc., Chicago; 
Homer R. Davison, AMIF president; Dr. D. M. Doty, AMIF associate director 
of research; Roy Stone, AMIF secretary and assistant treasurer; A. D. Donnell, 
president of The Rath Packing Co., Waterloo, la. (officiating as chairman of 
the board); Dr. B. S. Schweigert, AMIF director of research and education; 
Gottfried O. Mayer, vice president of Oscar Mayer & Co., Chicago; A. B. 
Maurer, president of Maurer-Neuer, Inc., Kansas City, Kan.; F. T. Homan, 
president of Sierra Meat Co., Fresno, Cal.; Robert C. Munnecke, president of 
The P. Brennan Co., Chicago, who is AMIF treasurer, and Oscar E. Emge, 
president of Emge Packing Co., Inc., Fort Branch, Ind. Standing (I. to r.) are: 
Franklin Mills, AMIF administrative assistant; H. A. Armstrong, AMIF chief of 
information and service, and Dr. C. F. Niven, jr., AMIF associate director of 
research. At recent AMIF annual meeting, Louis F. Long, president of The 
Cudahy Packing Co., Omaha, Neb., was elected to succeed Donnell as chair- 
man of the board, and Porter M. Jarvis, president of Swift & Company, Chi- 
cago, was elected to succeed Cooney as vice chairman of the board. 


37 






assignment, he was inspector in 
charge at Cortland, N.Y. He re- 
ceived the D.V.M. degree from Cor- 
nell University, Ithaca, N. Y. 


G. W. (Birt) BLevens has been 
appointed assistant to Jonn H. Mar- 
HOEFER, presi- 
dent of Marhoe- 
fer Packing Co., 
Inc, Muncie, 
Ind. Blevens has 
had many years 
of experience in 
the packing 
business, having 
been affiliated 
with The Cuda- 
hy Packing Co. 
of Omaha, Neb., 
and, most recently, with The Klarer 
Co. of Louisville, Ky., where he 
served in the capacity of general 
superintendent. 





G. W. BLEVENS 


Four executives of Oscar Mayer 
& Co., Madison, Wis., have been pro- 
moted. CHARLES 
H. FENSKE was 
named general 
provisions man- 
ager of the firm 
to succeed Cuar- 
ENCE M. Foss, 
who has. been 
appointed spe- 
cial adviser to 
the operations 
division. Fose, 
with the com- 
pany for 39 years, served as general 
provisions manager for the past 10 
years and was elected vice presi- 
dent in 1954. Fenske joined Oscar 


C. H. FENSKE 





C. M. FOSE J. E. SMIDEBUSH 


Mayer in 1945 and became assistant 
general provisions manager last 
April. Also promoted was JosepH R. 
SMIDEBUSH, personnel manager of 
the Madison plant since 1956, who 
has been appointed to the newly- 
created position of personnel man- 
ager for the marketing division, ac- 
cording to A. G. Wo tr, general per- 
sonnel manager. The duties of the 
new position will include recruiting 
and selection of marketing personnel 
as well as in-service development 
and placement on a company-wide 
basis. Succeeding Smidebush as 
Madison personnel manager is RALPH 
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H. Jounson, personnel manager of 
the Chicago plant. Johnson has been 
with Oscar Mayer since 1955. 


PLANTS 


JoHn WEIsT, vice president of 
Gold Medal Packing Corp., Utica, 
N. Y., has announced the sale of 
the majority interest to Err JAcos- 
son of Worcester, Mass. The new 
officers are: Eli Jacobson, chairman 
of the board; Howarp JAcosson, 
president; Murray Dosro, treasurer; 
Eli Jacobson, treasurer, and Jack A. 
NabEL, secretary. Norman BraM- 
MALL, John Weist and their associ- 
ates have resigned as officers and 
directors of Gold Medal. Weist will 
return to the staff of Food Man- 
agement, Inc., Cincinnati, consultant 
to the meat industry. 


Purchase of Brooklyn Hotel 
Supply Co., 62 Gansevoort st., in 
New York City, has been announced 
by Huco Storkin, chairman of the 
board and president of Hygrade 
Food Products Corp., Detroit. Hy- 
grade’s present hotel and restau- 
rant division on 14th st. will be 
merged with Brooklyn Hotel Supply 
Co., and the combined . operations 
will be at the Gansevoort st. loca- 
tion, Slotkin said. The business 
will be operated as Brooklyn Hotel 
Supply Co., division cf Hygrade 
Food Products Corp. J. Morris 
Hemman has been elected a vice 
president of the new subsidiary and 
will serve as its general manager. 


A New Mexico charter of incor- 
poration has been granted to Alamo- 
gordo Packing Co., 1110 McDonald 
st., Clovis, N.M. Authorized capitali- 
zation is 1,000 shares, no par value. 


TRAILMARKS 


Meyer Dusrow, president of Na- 
tional Frozen Meat Products, Inc., 
Philadelphia, has been named to the 
board of directors of the Uptown 
Home for the Aged in that city. 


AsBNER J. Morris, manager of the 
Swift & Company sales unit at Rich- 
mond, Va., was presented a gold pin 





at a special ceremony marking his 
40th anniversary with Swift. Present 
at the celebration was M. T. Tosm, 
Charlotte, Va., district manager. 


Gimbels, New York department 
store, has announced acquisition of 
a 118-acre ranch in Mt. Joy, Pa, tp 
be used for the supervised feeding 
of Black Angus cattle purchased for 
Gimbels’ home food plan member 
The fed steers will be sent to Gim. 
bels’ meat packing plant in Linden, 
N. J., for slaughter. 


The Pennsylvania Meat Packers 
Association has awarded a_ $56) 
scholarship to JoHn D. Sri, a 
graduate assistant in animal hus. 
bandry at Pennsylvania State Uni- 
versity, University Park, Pa. 


DEATHS 


CHARLES SZCZERBICKI, 56, generd 
manager of S. Szeklucki Co., whole- 
sale meat distributor of Chicago, 
died November 13. Survivors in- 
clude his wife and two sons. 


Barnes Appointed Manager 
Of Armour St. Paul Area 


M. E. Barnes, former genera 
manager of the Armour and Con- 
pany Chicago 
plant, has_ been 
appointed man- 
ager of the & 
Paul area, which 
includes the & 
Paul plant ani 
15 branch house 
in North ani 
South Dakota 
Minnesota, 
Michigan, Wis. 
consin and Ill- 
nceis, the company announced. 

Barnes, with Armour 30 yearn 
served as Huron, S.D., plant manag: 
er and on the president’s staff it 
Chicago before being named to hea 
the Chicago plant in 1955. He has ap- 
pointed L. R. WELLs as his assistant 
Wells, formerly manager of the Ar 
mour plant at Columbus, O., hs 
been with the firm for 22 years. 


M. E. BARNES 











MEAT TRENDS are de- 
scribed by Homer R. 
Davison, president of the 
American Meat Institute, 
in interview by Clemen- 
tine Paddleford, food 
editor of New York Her- 
ald Tribune and nation- 
ally syndicated food 
writer, who helps in- 
fluence what house- 
wives serve famlies 
throughout the country. 
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Humane Group Convention 
[Continued from page 22] 


can go a lot farther in the future.” 

STATE LAWS URGED: Conven- 
tion delegates were urged by Joe V. 
Morgan, jr.. AHA Washington rep- 
resentative, to work for passage in 
their various state legislatures of 
the model state humane slaughter 
act drafted by the AHA in cooper- 
ation with the staff of the Council 
of State Governments. 

Even though the AHA did not 
start an “all-out” campaign for state 
laws in the past year, preferring first 
to do some planning to make it eas- 
ier to get a receptive ear from the 
state legislatures, Morgan pointed 
out, five states passed humane 
slaughter acts in 1959. Mandatory or 
“penalty” acts, the type the AHA 
urges the states to adopt, were 
passed in Washington, Wisconsin, 
Minnesota and New Hampshire, he 
noted, while an “incentive” act was 
passed in California. The latter state, 
like the federal government, requires 
compliance only by firms selling 
meat to government agencies. 

“The only way to get 100 per cent 
coverage throughout the country,” 
Morgan declared, “is to have so- 
called ‘penalty’ acts, absolute 100 
per cent acts in all of the 50 states.” 

Although about 90 per cent of the 
estimated 130,000,000 food animals 
slaughtered in the U. S. each year 
is expected to come under the fed- 
eral act, the AHA representative 
said, this includes only about 10 per 
cent of the plants in operation be- 
cause the great majority of the 
slaughtering is done in a few plants. 

The model state humane slaughter 
act has been included in a pamphlet 
distributed by the Council of State 
Governments to appropriate state of- 
ficials and to the state legislatures, 
suggesting forms of legislation on all 
sorts of subjects, Morgan reported. 
This extensive distribution should 
be of help to humane groups in get- 
ting legislation passed, he said. 

Although the proposed act con- 
tains a penalty clause, unlike the 
federal law, there is an attempt to 
key the state act into the federal 
act—to make methods approved un- 
der the federal act also approved 
under the state act, Morgan ex- 
plained to the audience. 

“If you have different require- 
ments in different states and a dif- 
ference between the state require- 
ments and the federal requirements,” 
he said, “it will be more difficult, 
first, for the packers to comply with 
these conflicting regulations and, 
second, to enforce these acts.” Con- 

forming to the model state act, he 





added, also “will guard against driv- 
ing some industry from your state 
because your state has stricter regu- 
lations than another state. A legis- 
lature isn’t going to want to drive in- 
dustry away.” 

Morgan then outlined steps to get 
passage of the state legislation. First, 
he said, interest some influential 
member of the legislature, preferably 
the chairman of the agriculture com- 
mittee of the Senate or House, or 
the majority leader of either branch, 
and get him to introduce a bill in 
conformity with the AHA model bill. 

“After that is done,” Morgan said, 
“you do much as was done on the 
federal scene. You arouse public 
opinion.” The greater the public 
opinion, the quicker the bill will 
come up for hearing and the more 
chance it has of being favorably re- 
ported out to the House or Senate, 
he noted. 

Last, Morgan added, “don’t give 
up. Just keep at it, and keep at it un- 
til you get the bill passed.” There 
will be some changes in wording, he 
said, because the model act won’t fit 
the legal requirements of every 
state, but “the important thing is to 
get a compulsory, 100 per cent hu- 
mane slaughter act in your state.” 

Speakers at the convention’s hu- 
mane slaughter session also included 
Dr. J. W. Cunkelman, vice president 
of Livestock Conservation, Inc., who 
discussed ways in which his organ- 
ization can help humane groups. A 
panel made up of Herman Aaberg, 
past president of LCI; John Heck- 
man, Armour and Comvany: David 
Rice of the Colorado Cattlemen’s 
Association, and Forney Rankin. 
American Trucking Association. em- 
vhasized national safe livestcck han- 
dling as an aid to humane work. 


Burns’ Electrical Stunning 
[Continued from page 16] 
Burns started its original work 
about two years ago, much of the 
present factual knowledge about 
electrical stunning was unknown. 
Moveover, management has plans to 
revise the installation to shorten the 
stun-to-stick-time interval, accord- 

ing to G. Bonnett, superintendent. 

The restraining chute unit with 
the air cylinder for the squeeze pad 
on the opposite side of the frame is 
8 ft. 4 in. wide, 12 ft. long and 8 ft. 
high, including the shutoff gate. The 
manufacturing, merchandising and 
patent rights to this equipment have 
been awarded to McLean Machinery 
Co., Ltd., Winnipeg, according to 
R. S. Munn, president of Burns & 
Co. Ltd., Calgary. United States 
distribution rights have been granted 
to H. J. Mayer & Sons Co., Inc. 
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Flashes on 





suppliers 


THE GRIFFITH LABORATO- 
RIES, INC.: Carrott L. GriFrFirTH, 
president, has announced the promo- 
tion of Dr. Louis Sar from director 
of research to technical director. Dr. 
Sair has been in charge of research 
at this Chicago corporation since 
1946. He is a graduate of the Univer- 
sity of Manitoba (Canada) and Mc- 
Gill University. 


INTERSTATE CASING COMPA- 
NY: Jack SuripMan, a veteran of 
approximately 30 years in the nat- 
ural casings field, has joined this 
New York City concern as eastern 
sales manager. He previously was 
associated with S. Oppenheimer & 
Co., Inc., Chicago. Until recently, 
Interstate served primarily as a 
supplier to other casing dealers and 
as exporter and importer. The firm 
now has a new selecting and proc- 
essing plant for casings at 285 Hud- 
son st. in New York. 


MERCK & CO., INC.: Warren D. 
Rotu has been named southwestern 
states general products sales repre- 
sentative for the Merck Chemical 
division, according to RicHarp W. 
Hayes, director of marketing for 
general products at Rahway, N. J. 
Roth will cover southern Califor- 
nia, Arizona, New Mexico and west- 
ern Texas. Previously he worked 
as a field sales represeatative in 
Idaho, Washington and Oregon and 
as a sales service supervisor in the 
branch at Los Angeles. 


VISKING COMPANY: This di- 
vision of Union Carbide Corp. will 
expand its extrusion, chemical and 
warehouse facilities for the produc- 
tion of cellulose sausage casings at 
Loudon, Tenn. The new space will 
be used for the production of the 
company’s fibrous casings—rein- 
forced cellulose casings used in 
packaging hams and bulky sausage 
items such as bologna and salami. 
Howarp R. Menic1, president, re- 
ported that the additions will be 
completed by spring of 1961. 


ST. JOHN & CO.: Three promo- 
tions were announced recently by 
Jack CLarK, president. BRUNO 
Czasa and Ray Ristow were named 
vice presidents and RoceR SULLIVAN 
was appointed sales manager. Hav- 
ing joined this Chicago concern in 
its infancy, the three executives 
have spent virtually their entire 
business careers with the equip- 
ment manufacturing firm. 
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Michigan Firm Cans Novel Items 
[Continued from page 17] 
good for a price discount on products are distributed at 

the demonstrations. 

The convenience and economy of the products are 
stressed in merchandising with the advice: “It’s a real 
help for Mom. Try the new Mom’s Best products.” 

The canned items also fit into the self-service system 
of retailing because their full-color illustrated labels 
make them self-sellers. The label states that the can 
contains two servings and gives simple suggestions. 
Yellow is the label color for the stuffed peppers and 
red is used for the stuffed cabbage. The labels were 
designed in cooperation with American Can Co. 

Bags of empty cans are moved via elevator up to 
the second floor from which they are fed into a race- 
way during closing operations. The raceway carries the 
cans through a cabinet sterilizer and continues to the 
stuffing table. Here the stuffed products are placed in 
the can, which is then transferred to the belt carrying 
it past the sauce filler and into the vacuum closing 
machine. 

Both stuffed products are check-weighed before 
they are placed in the tins. The closing machine dis- 
charges the tins into a truck basket in which they are 
retorted. 

After cooling the cans are moved into the labeling 
room where they are machine labeled and cased. A 
casing machine and case sealer will be purchased to 
streamline this phase of operations. 

Meat for the stuffed products is ground with a 
Hobart grinder and mixed with seasonings and 









































SUPERINTENDENT Joseph Levay and Roger Massie, pres 
dent, stand by display used in retail store demonstration; 


blanched rice in a Leland mixer. The mixture is then 
placed in a Buffalo stuffer which feeds a Basic Food 
patty former through a long plastic tube. The patties 
are placed on trays and moved to the stuffing table 
where they are weighed and placed by hand in the 
green peppers or rolled in the blanched cabbage leaves 
The green peppers are topped and cored manually 
while the cabbages are cored with a new machine 
Waste greens are fed into a disposal grinder and 
flushed away. 

The firm has begun recently to package large No. 
10 cans for the institutional trade. Public feeders can 
serve the stuffed items with minimum effort. 

The sauces used in the fill are prepared in stainles 
steel cook kettles and pumped to the liquid fill station 








LEADING PACKERS specify: AIR .O-CHEK 


The casing valve with the 
internal fulerum lever 









oy \ Sowrater holds aa d 
ising on nozzie 
Bulletin controls flow with same hand 











AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 








HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards °* Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





WESTERN BUYERS 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 























MAKE PURCHASING EASIER 
USE THE ‘“‘YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES" 
of the Meat Industry .. . 


Catalog 23 pages of manufacturers’ 
oS product information 
Section— earn eee ae 


known supplier of 180 separale 
items, over 2,300 listings 


Use the GUIDE regularly- 
for all your needs «+ 

The Purchasing GUIDE for the Meat Indus 
A NATIONAL PROVISIONER PUBLICATION 
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solid. Minimum 20 words, 
words, 20c each. ‘‘Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


Undisplayed: set 
$5.00; additional 
tion Wanted,"* 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75¢ extra. Listing ad- 
vertisements, 75c per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





HELP WANTED 


EQUIPMENT WANTED 





CHEMIST-PRODUCTION 
MANAGER WANTED 
By top seasoning add meat additive specialty 
firm. Knowledge of meat p: ings- 
spices, essential oil manufacture helpful. Me 
chanical aptitude necessary. Good opportunity. 
Please write or send resume to 
FIRST SPICE MIXING CO. INC., 
19 Vestry St., New York 13, 





N. Y. 





TOP NOTCH BROKER: Wanted to handle our 
dry and semi-dry sausage in the Chicago area. 
Chas. Hollenbach, Inc., 2653 Ogden Ave., Chi- 
cago 8, Ill., Telephone LAwndale 1-2500. 


PLANT MANAGER: Wanted for large Latin 
American meat packing establishment. Must 
speak Spanish. Excellent salary and working 
conditions. Reply to Box W-516, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





ANCO #992 or PRESCO Hydrojet bacon injector 


price, 
SIONER 15 W. Huron St., Chicago 10, Ill. 


WANTED TO BUY: Meat Mixers, 1,000 to 1.500 
lb. capacity. Small to medium size ice machines 
= booster ice machines. Also cold blower dif- 
users. 

HILL PACKING COMPANY 


TOPEKA K'ANSAS 





with little use, in excellent condition. Advise 
etc. EW-505, THE NATIONAL PROVI- 





DRY RENDERING TANKAGE COOKER: With 
steam jacket and agitator. Must hold steam 
pressure or vacuum in cooking chamber. S. E. 
MIGHTON COMPANY, 150 Northfield Road, Bed- 
ford, Ohio. 


EQUIPMENT FOR SALE 


MEAT MACHINES 








KR ‘ 





PLANT MAINTENANCE SUPERINTENDENT: 
Wanted by large modern progressive independ- 
ent meat packer. Exceilent opening for man 
pable of i complete responsibility for 
maintenance of plant and equipment. Send 
resume of experience, education and qualifica- 
tions to NEUHOFF BROS. PACKERS, 2821 Alamo 
St., Dallas, Texas. 


PLANTS FOR SALE 


MODERN KILLING PLANT 

In one of the south’s fastest growing cities. Lo- 
cated on small industrial acreage, close to city 
limits. Equipped to kill cattle and hogs. Plant 
consists of: 1600 sq. ft. killing floor, with 17 ft. 
bleed rail, 2050 sq. ft. Chill room and cooler, 
40,000 pound capacity freezer, and 620 sq. ft. 
boning room. Good holding pens and barns. New 
5 room house on premises. Plant in operation 
now, doing good business. Owner will finance. 
Shown by appointment only. Reply to P. O. Box 
2965, Istrouma Branch, Baton Rouge 5, La. 
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SLAUGHTER HOUSE 
Located in town of 2500. Northwestern Ohio. 
Equipped for beef and hog slaughtering. Fine 
area for custom work. Sausage room. Reasonable. 
Write Mr. Marvin Lohr, Elmore, Ohio. Telephone 
23614 Elmore, Ohio. 





FOR SALE: U. S. Inspected meat plant in River- 
side, N. J. 18,000 square feet. Cooler and freezer 
facilities. Railroad siding and trucking loading 
facilities. PHILADELPHIA DRESSED BEEF 
COMPANY, 114 Moore St., Philadelphia 48, Pa., 
or 402 West 14th St., New York, N. Y. 





IDEAL LOCATION, MODERN LAYOUT: Meat 
curing and sausage manufacturing plant. Newly 
equipped. Southwestern Pennsylvania. Principals 
only. Write to Box FS-474, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


















FOR SALE: Processing, freezing, distribution 
lant in the Philadelphia, Delaware valley area. 
financing available. Government inspected meat 
vlant, 18,000 sq. ft. Ample refrigeration, cooling, 
(rying, T.G. load, railroad siding. J. T. JACK- 
SON, Realtors, Roosevelt Blvd. & Rising Sun 
ly Philadelphia 20, Pa. Phone DAvenport 





MISCELLANEOUS 
HOG e CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter ® Importer 








t from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 Ib 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No. 
400 Sausage Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 
P. O. Box 221 
Jacksonville, Florida. 
Phone El. 5-7718. 


ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
* All Models, Rebuilt, Guaranteed ok 

We Lease Expellers 

PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
One Seelbach No. 200 Cut-Mix silent cutter, 3 
months old, like new, cost $7,000,000. Will sell 
for immediate sale $5,000.00. Contact Mrs. Ni- 


dell, 3900 N.W. 39th St., Oklahoma City, Okla. 
Phone WI-6-4457. 











FOR SALE: Rietz Desingreator and Prebreaker, 
several retorts and steel baskers. A boxer, and 
unscrambler and other machinery. For addi- 
tional information and prices contact PAUL’S 
QUICK SERVICE, 26100 Schoenherr Road, War- 
ren, Michigan. Phone PR-1-0504. 





For Sale: One model 75 Kentmaster splitting 
saw, Ser. # 75-F161. Very good, $275.00. Also 
one Model 151 Ser. # K 1197 like new, $600.00. 
Both 3 phase. QUALITY PROVISION CO., P. O. 
Box 11296, Tampa 10, Florida. 


FOR SALE; Flex-Vac vacuum machine, model 
6-5 with Beach Russ pump. Model 100. In ex- 
cellent condition. Price $1500.00 F.O.B. Cincin- 
nati. FS-506, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 


ESTABLISHED BROKER 
HAVE STEADY OUTLETS ONE OR TWO MIXED 
TRUCKLOADS WEEKLY. BEEF-PORK-OFFAL. 
EASTERN SEABOARD. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


WE ARE INTERESTED: In hearing from small 
slaughterers who would like to sell three loads 














basis. W-514, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 


WILL BUY, LEASE OR MERGE. Operate small 
plant, slicing, packaging bacon. Desire to ex- 
pand with additional sliced smoked meats. Also 
packaging, wholesalers, chain store. Interest- 
ed in employing salesman also. Liberal commis- 
sion. W-515, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 


BRITISH SPICE PROCESSORS: Wish to buy 








type which will enable them to pasteurise ground 
spice mixtures either prior to, or after packing 


of mixed grades of beef weekly on a steady 


e.ther process or advice of the most modern 


in bulk for meat processors’ requirements. Box 
No. 812 % Dawsons, 129 Cannon Street, London 


BARLIANTS 





WEEKLY SPECIALS 


We list below some of our current offerings for 
sale of machinery and equipment available for 
prompt shipments at prices quoted F.O.B. ship- 
ping points. 


Current General Offerings 


Sausage & Bacon 


2229—JOURDAN COOKER: stainless steel, 2-cage 
cap. % high x 6’7” wide x 5’ long, with | HP. 
pump,excel. cond., crated ready to go__$1,750.00 
2242—PICKLE INJECTOR: Globe 52-needle, over- 
hauled, A-! —— LR BRS SOOO $1750.00 
2184—FAMCO LINKER: H-12, 4/2” Links _-$1,250.00 
2163—AIR CONDITIONED SMOKEHOUSE CABI- 
NET: stainless steel, 6-cage cap., 16!/2’ x 86” x 
72” to top of rail, ‘with heater, blowers connie 
generator, controls, etc. 
2291 FROZEN MEAT CUTTER: GMC mdl. 516, all 
stainless steel, 7!/2 HP., excel. cond $ 875.00 
1724—GRINDER: Buffalo ##66-B, 25 HP. motor, 
silent chain drive 725.00 
2297—GRINDER: Enterprise, 5” plates & ee 
stainless steel hopper, 5 se $ 475.00 


sep ryt Fleco, 2 HP. mtr. --.---- 225.00 
2298—SLICER: U.S. H.D. #3, a4 ” stand__$ 895.00 
ype y U.S. #170-GS, late model yi 
seutet B OCR 6. ni cetecd 
2281—-STUF FER: Anco 500% cap., w/piping * 
valve, A-! condifion ................- .250. 
2299—STUFFER: Boss 400# cap. ----.----- $ 825.00 


2295—STUFFER: Globe 200% oly piping $ 725.00 
2044—STUFFER: Buffalol00# cap., w/valve & air 
A-| condition 675.00 
wha Sten CUTTER: Buffalo #38-B. 175 Ib. ee ¥ 
HP. TEFC mtr. A-I reconditioned _..$ 725 
1986-VACUUM HAM PRESS: Anco #964, '/2 tie. 
for 4 x 4 x 24” molds $ 625.00 
2300—-ROCKFORD FILLER: model "A" - 
230I—SAUSAGE DISPENSER: Boss #2 - 
1725—FAT CUBER: Buffalo mdi. 103, 2 HP. $ 
229%—HAM MOLDS: (325) stainless steel, Adel- 
mann #1-0-E and gee factory converted 
for ae Rey Hoy #108 & #109 —— w/covers 


SS SON oe megane aetna a.$ 12.75 
1310S LOAF MOLDS: on. Globe Hoy #66-S, 
stainless steel, 10” x 434” x 454” _-.ea.$ 7.50 


2187—LOAF PANS: (400) Best & etm stainless, 


6# cap., 10” x 5” x 4”, A-I cond.__ea. $ 
Rendering & Lard 
1933—COOKERS: (2) Dupps 4 x 10’, * 


heads, 20 HP. motor & drive $2,500 
2221I—COOKER: Anco 4 x 10, jacketed eat 100# 
W.P., percolator tank & screens 00 
2050—HYDRAULIC PRESS: French Oil, 
rec. factory o'hauled, w/steam pump 2. 
1744—HOG: Mitts & Merrill CRE, 25” x 20 feed 
opening, extra shaft & knives, with 75 to 100 HP. 
motor as desired $3, 00 
ee ah oe Jeffery type B-3, 20” x 12 
5 HP. mtr., only | yr. old $!. 0 

at nty. TILTER: Sperry, 15 plates 24” x 24 
with | HP. Viking ot $2, 850.00 
2206—LARD ROLL: direct expansion am- 
monia, with motor *, ee aaa Bids requested. 
2225—LARD FILLER: Harrington, 0 to 5 Ib. range, 
with 5 HP. Viking Pump -------- Bids requested. 


Miscellaneous 
7—AIR COMPRESSOR: Wayne, 2 HP. with 48” 
24” dia. tank, excellent condition _...$ 275.00 


2218—BAND SAW: Do-All on 15, 12 HP. $ ag 
2233—CIRCULAR — SAW: 16” dia. blade, 2 
HP. mtr. V-belt driv $ 165. 
2240—HOG NECK SCRUBBER: Anco #786, “yh HP., 
reconditione 165.00 
aay Bago SCALE: Toledo mdi. 0861-AN, 304 
x | oz. grad. dial, recond. w/new parts $ 195.00 
234_CABLE HOIST: Maxwell, ae Moore 
“Load Lifter’, 2 ton cap., 2 HP. mtr. --$ 425.00 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 $. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
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CLASSIFIED ADVERTISING continied trom page 





POSITION WANTED 


COULD YOU USE? This meat packing experi- 
ence: 6 years’ sales and sales administration 
and management. 6 years’ production experi- 
ence in pork and provisions and sausage. 5 
years’ plant operating experience in pork, 
smoked meats and canned meats. All above 
with national packer. Resume upon request. 
Write Box W-507, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 








BEEF PLANT MANAGER: Or sales manager. 
25 years’ experience carload sales, procurement, 
production, finance, accounting and cost con 
trol. Qualified to assume full responsibility. 
Present operation profitable. Seeks opportuni- 
ty with smaller independent packer offering 
chance for earned partnership through profit 
sharing. W-508, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT or FOREMAN: Thorou_hiy 
experienced in all phases of packinghouse pro- 
cedure. Especially heavy experience on pork 
kill and cut, beef kill, beef, pork boning, all 
types of rendering, plant maintenance and re- 
frigeration. Some sausage and curing experience. 
References furnished. W-509, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





ASSISTANT BEEF MANAGER: 13 years in pack- 
inghouse, large and small. Know coolers, 
grading, cuts, boning, buying and_ tagging. 
Owned a plant for nine years. Top agrges ive 
man. Midwest desired. W-510, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Il. 





POSITION WANTED: Man with 15 years’ actual 
and administrative experience in the packing- 
house industry. Prefer house that really needs 
a man of proven all around ability in key posi- 
tions. Complete resume upon request. W-501, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SUPERINTENDENT: College education, 17 years’ 
meat packing experience. Presently employed. 
Excellent background in quality, cost and labor 
control. Prefer employment where volume is 
chiefly sausage. Reply to Box W-487, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 


HELP WANTED 





SUPERINTENDENT 
CANNING PRODUCTION 
For large independent midwest meat packer with 
rapidly growing canned meats operation; full line 
of large and shelf canned meats; excellent op- 
portunity for the experienced canning production 
man. Please submit resume of education, experi- 
ence, age, physical condition and salary expecta- 
tions. All replies will be held in strict confidence. 
W-511, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 


SAUSAGE MANAGER: Modern federal inspected 
independent packing plant located in central mid- 
west has outstanding opportunities to offer a 
qualified man. Must be able to manage entire 
sausage department. Send complete resume. W- 
512, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


TIME STUDY ENGINEER 


Man capable of maintaining standards in beef, 
pork, sausage and canning plant with 500 em- 
ployees located in southern city of 10,000. All 
answers confidental. Reply to Box W-153, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SUPERINTENDENT: Large eastern packer de- 
sires supervisor experienced in pork dressing, 
cutting and related operations. Please give com- 
plete information including age, education, 
names of former employers and dates of em- 
ployment. Confidential. W-504, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
M,. Us 














BEEF PLANT MANAGER: Wanted for estab- 
lished beef slaughter house in midwest. Must be 
aggressive and have thorough knowledge of all 
packinghouse operations and equipment. State 
qualifications, age, references and salary ex- 
pected. Permanent position for right man. W-496, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


CHICAGO SALES MANAGER: Midwest packer 
wants aggressive sales manager, capable of sell- 
ing full line of fresh meats, provisions and 
canned meats, in Chicago proper. Also capable 
of hiring and directing sales of 8 to 10 men. 
Salary in line with capability. W503, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








EXECUTIVE SALES MANAGER 


EXECUTIVE SALESMAN: With broad knowl 
of packing industry with special emph 
meat merchandising. Ideal position for a ¢ 
energetic sales manager who wants to get 
most out of his efforts. Please enclose ph 
graph, give experience and salary de 
first letter. All replies are strictly confid 
This is an Ohio corporation. W-502, THE 
TIONAL PROVISIONER, 15 W. Huron St.,} 
eago 10, Ill. ; 





SEASONING SALESMEN 
ESTABLISHED TERRITORIES: Want only 
who desire a good steady income and a p 
nent position. Experience in selling to m 
affiliated industries, seasonings, meat addifj 
or machinery. Send resume etc. for imme 
interview. Replies kept in strict confidence, 

J. K. LAUDENSLAGER, INC. 
612 West York St., Philadelphia 33, 





PACKINGHOUSE : 
PERSONNEL & EMPLOYMENT MAN 


Experienced in handling plant personnel ¥ 
Exceptional opportunity. Many benefits. So 
Ohio packer. W-471, THE NATIONAL F 
SIONER, 15 W. Huron St., Chicago 10, 





NEW YORK MANUFACTURER: Of se 
spices and meat curing compounds, desi 
perienced assistant for our general sales m 
in promotion and sales to food manufact 
Occasional travel involved. W-494, THE NAT 
AL PROVISIONER, 527 Madison Ave., New 
22, N. Y. 





PLANT MANAGER 


National Food Distributor with multiple 
operations has opening for aggressive, profit 
ed executive with thorough knowledge 
phases of meat processing, labor relations, } 
accounting, advertising and sales. Excellen 
portunity for advancement, regular me! 
creases and liberal benefits. Appropriate stai 
salary. Reply in confidence giving details o 
eation, employment record, personal backgi 
and qualifications. W-517, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, Ii 
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Meat Industry 


When you look for any item, see the full list of 
suppliers in the GUIDE classified section—then check the 
BOLD FACE listings for product information in the 


catalog section. 
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